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NO PREMIUM 


for the highest quality 





THIS STAMP CARRIES 
A QUALITY MESSAGE 


Leaders in presenting features 
that increase efficiency and safe- 
guard quality. Dependable 
performance with maximum 
safety and sanitation. A com- 
plete line to suit every require- 
ment. Service from coast to 
coast by factory-trained experts. 










LEAK-PROOF 
STUFFERS 

Special design prevents any 
air and meat from getting 
past piston. Safety valve 
prevents piston blow-out 
Special interlock protects 
operator's hands. Stainless 
meat valves and tubes. Illus 
tration shows 500 pound 
capacity stuffer with safety 
attachment. Capacities: Air 
Stuffers, 60 to 1000 pounds, 
Hand Stuffer, 54 pounds 


Sausage makers who know from 
experience say that Buffalo sausage- 
making machines are first with 
developments that improve operat- 
ing efficiency. When you buy 
“Buffalo” you get top quality in 
design as well as construction. These 
are yours at no extra charge, no 
matter what size or type of Buffalo 
equipment you require. 


John E. Smith’s Sons Co. 


50 BROADWAY BUFFALO 3, N. Y. 
Sales and Service Offices in Principal Cities 


ASK FOR OUR LATEST CATALOGS 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y 


I am interested in the following: 
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The MASTERPIECE 
with which others are compared... . 


We welcome comparison! There’s only 
one flash-fused PRAGUE POWDER—scientifically 
balanced by uniting all curing ingredients 


in each fast-dissolving crystal. 
We urge comparison! You have to try 


PRAGUE POWDER to know how fast, safe and 


dependable a cure can be! 


The 
For all pork curing—sausage, hams, bacon, 


picnics—use PRAGUE POWDER”, made 


LABORATORIES, inc. or for use under U. S. Patent Nos. 2054623, 


2054624, 2054625 and 2054626. 





In Canada—tThe Griffith Laboratories, Ltd. 


CHICAGO 9, 1415 W. 37th St. * NEWARK 5, 37 Empire St. + LOS ANGELES 58, 4900 Gifford Ave. + TORONTO 2, 115 George St. 
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for the Getter 


PROTECTION 
of your Product 





CHASE POLYTEX POLYETHYLENE BAGS 


A fine protective packaging material for your 
poultry or meats. They are odorless, moisture- 
proof, bacteria and mold resistant . .. non-toxic 
and airtight! Available in small bags or liners— 
plain or printed, 1 to 4 colors. Write us today. 





CHASE CRINKLED or CRINKLED 
AND PLEATED LINERS 


For bags, barrels, boxes and 
drums. Provide added protection 
against sifting, evaporation and 
outside contamination. Waxed or 
unwaxed. Elastic and strong! Write 
for samples. 








CHASE BARREL COVERS 


Chase Coverlin or heavyweight 
Duplex. Combination burlap 
and crinkled kraft or laminated 
crinkled kraft. Pure vegetable 
adhesives used in both types. 
Choice of printed or plain. 
Send for samples. 








CHASE 
BAG Co. 
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Even] deliveal deli j 


We can quickly show you why. merchants who 


use Internationals with Metro* bodies get special “aA a a d . 
advantages on every delivery run. refrigerated Metro advantages: 


Metros help your drivers do a better job, faster ® Silver Diamond valve-in-head engine built in the world’s 
; senting largest truck engine plant. 
Metros offer greater package capacity. Metros are 
more maneuverable, smarter looking, more eco- 
nomical. 


®@ Maximum maneuverability — 37° turning angle, more 
- positive control, safer, easier handling. 
@ Leader in the multi-stop delivery field for 14 straight 
years. 
’ ®@ Four models, 2 body capacities (256.4 or 272.5 cu. ft.) 
: GVW ratings from 5,400 to 10,000 Ibs. 


® Refrigeration units automatically keep 10° to 50° tem- 


This truck offers so many special advantages 
that it has been first in multi-stop delivery truck 
sales for 14 straight years. Why not see our Metros 


soon ? peratures even in hot weather. 
®@ America’s largest exclusive truck service organization. 
INTERNATIONAL HARVESTER COMPANY - CHICAGO ’ , on naam 
Ka International Harvester Builds McCormick Farm Equipment and Farmall Tractors . . . Motor Trucks . . . Industrial Power. . . Refrigerators and Freezers 


*Metro. Registered trade mark of The Metropolitan Body Company, Inc., subsidiary of the International Harvester Company. 


INTERNATIONAL * TRUCKS 


More than One Million Now on the Road 


Model LM-152, 134 in. wheelbase, with 
12 ft. refrigerated Metro body, 10,000 Ibs. GVW. 
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CIO Signs 6c Pact With Three Major Packers 


An agreement providing a 6c hourly pay raise and other benefits was negotiated 
this week by the United Packinghouse Workers Union (CIO) and Armour and Com- 
pany, Swift & Company, and Cudahy Packing Co. The agreement affects some 
70,000 workers at 61 plants. The pay increase was retroactive to December 17, 1951. 

Ralph Helstein, union president, said the union also negotiated an adjustment 
of wage “inequalities” in 800 jobs. A narrowing by 1'%c of the differential between 
male and female worker’s wages was also negotiated. Further, union members are 
to receive pay for time lost while serving on jury duty. 

The ClIO-packer settlement was virtually the same as that reached by the AFL 
Meat Cutters Union about two months ago. 


Suspend Lamb Allocation Provision Until March 22 


OPS this week suspended the allocation provision in the lamb and mutton ceil- 
ing price regulation (CPR 92) until March 22. The allocation provision (Section 12, 
CPR 92), restricts the sale of primal cuts to the same percentage, by weight, as 
was sold during the 1950 base month. The suspension, directed by Amendment 1, 
became effective February 5.°The amendment provides for automatic reinstatement 
of the restriction at the beginning of the first accounting period commencing after 
March 22, which, for most sellers, will be April 1. 

OPS said the temporary suspension had been requested by some lamb feeders 
and slaughterers who feel that sellers at wholesale could merchandise lamb to a 
better advantage if there were no restriction on the proportion of lambs which could 
be sold in the form of primal cuts rather than as carcasses, hindsaddles or fore- 
saddles. The number of lambs and sheep on feed this year is estimated at 500,000 
head more than a year ago. 


Packers Paying Wages of Discharged Inspectors 


The Meat Inspection Division, USDA, disclosed this week that requests on the 
part of meat packers for continuance of service for virtually all of 283 discharged 
meat inspectors have been received. Separation notices to the inspectors have been 
rescinded in all but two cases, MID said. The packers must pay $120 per week for 
these inspectors, effective February 17, to make up a $600,000 deficit in the MID 
appropriation between that date and June 30, end of the fiscal year. 


Truman Picks Arnall as Next OPS Boss 


President Truman Thursday nominated Ellis G. Arnall, former governor of 
Georgia, to succeed Michael V. DiSalle as price stabilization director. When notified 
of his selection, Arnall said he would gladly respond to the call of duty but that 
he has no magic formula for fixing prices. DiSalle leaves the $16,000 a year post 
February 15 to campaign for the Democratic nomination for the senate in Ohio. 
Arnall’s appointment is subject to confirmation by the Senate. Arnall is connected 
with an Atlanta law firm and is president of the Society of Independent Motion 
Picture Producers. 


Defense Act Extension Bill 


Extension of the Defense Production Act for one year beyond June 30, is the 
subject of a bill which is being introducted in the Senate by Senator Maybank, 
chairman of the committee on banking and currency. The bill is expected to provide 


for a one-year extension of all major provisions of the act except for restriction 
on importation of fats and oils. 


Employment to Reach New Record 


A new employment high of 63,000,000 persons will be reached in the United States 
next summer, Robert C. Goodwin, director of the Bureau of Employment Security, 
predicted. The present record of 62,600,000 was reached in August 1951. Goodwin 


expects that unemployment will continue low but that some local unemployment will 
occur. 








MODERNIZE FOR INSPECTION 


ONVERSION of a small suburban 
C slaughterhouse with coolers into 
a modern, federally-inspected beef 
killing plant was completed by the 
Litvak Meat Company of Denver, Col., 
late in 1951. The new plant (see floor 
plan A)—for there are only a few 
vestiges left of the old one—possesses 
several features which will be of inter- 
est to other firms in the meat packing 
industry. Most of these innovations are 
brought out in the photographs ac- 
companying this article. 
In the first place, the Litvak company 
has solved in a rather ingenious man- 


ner the problem of handling and load- 
ing the inedible by-products and refuse 
—viscera, bone, hides, blood and paunch 
manure—which must be hauled away 
from the plant by truck for processing 
or disposal. 

Photos No. 4 and 5 show some of 
the facilities and arrangements for 
doing this job. (For details see eleva- 
tions B and C.) Photo 4 shows the 
area off the killing floor where ‘the 
viscera are brought to be hoisted to the 
separating table. From this table the 
inedible soft material goes intd one 
hopper for storage, and the paunch 
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manure is flushed into another hopper 
in the basement underneath. Photo 4 
also shows the floor level chute (left) 
through which hard and condemned ma- 
terial is dumped into the hopper which 
is fed by the viscera separating table. 

Below grade, and therefore below 
the inedible storage hopper and the 
manure tank, is a truck loading area 
(see Photo 5) at the bottom of a de- 
clining ramp. Trucks are backed down 
this ramp and the inedible material is 
dumped into them. Paunch manure 
can be loaded in the same fashion. 

(Continued on page 29) 
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Start of Extra Product Protection 


Off they come! And after a final check for precision 
cutting and accurate printing they're on the way. 


Here is all the sturdiness and durability that modern science 
can provide in a shipping container. 


Gaylord Boxes are designed and built to provide superior 
product protection... and they do just that — all the way! 


Call your nearest Gaylord Sales Office for competent help 
in solving your packaging problems. 


GAYLORD CONTAINER CORPORATION . 
General Offices: SAINT LOUIS CORRUGATED AND SOLID rep 
New York ¢ Chicago + San Francisco + Atlanta * New Orleans « Jersey City + Seattle FIBRE BOXES will 
a st p nt ° #H - e Los A 9 t e ° Lt , er ML Pp ti, e Detroit . Columbus FOLDING CARTONS : 
Fort Worth * Tampa + Dallas + Cincinnati * “Des Moines * Oklahoma City + Portland KRAFT BAGS AND SACKS 
Greenville + St. Lovis * San Antonio * Memphis * Kansas City * Bogal ¢ Chott 9 KRAFT PAPER AND 
Milwaukee * Weslaco * New Haven * Amarillo + Appleton + Hickory * Greensboro * Sumter SPECIALTIES entl 
Jackson * Miami * Omaha + Mobile + Philadelphia « Little Rock * Charlotte + Cleveland ther 
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Federal Judge Denies 
OPS Petition Against 5 
Packers on Pork Loin Fat 


U. S. District Judge Michael L. Igoe 
has denied a government petition for 
a preliminary injunction against five 
meat packing companies involving an 
OPS regulation on trimming of fat 
from fresh pork cuts. The packers are 
Swift & Company, Armour and Com- 
pany, Illinois Meat Co., and Miller and 
Hart Co., all of Chicago, and the Tobin 
Packing Co., Fort Dodge, Ia. 

The jurist’s decision referred to evi- 
dence that fat covering on pork loins 
and butts cannot be “measured with 
machine tool precision” and that the 
meat packing firms had made no delib- 
erate or intentional effort to violate 
the regulation. The regulation specifies 
that fat on pork loins and butts must 
be trimmed to within a maximum of 
% in. thickness. 

The court heard an admission from 
government attorneys that their peti- 
tion for an injunction erroneously con- 
tained a statement that the meat pack- 
ing companies had been warned by the 
OPS prior to filing of the suit. Govern- 
ment attorneys admitted in court that 
no warnings had been given. 

Judge Igoe said that the meat pack- 
ing companies demonstrated the steps 
they have taken to observe the law and 
“have indicated a desire to go forward 
in full faith in a sincere effort to com- 
ply fully with all of these regulations.” 
The judge criticized the “pinch and 
poke” method by which OPS investiga- 
tors determine the amount of fat on 
pork cuts. 

In his decision, Judge Igoe referred 
to a ruling made by Judge John P. 
Barnes in 1944 when Judge Barnes dis- 
missed a similar suit filed by OPA. He 
also read correspondence in 1944 be- 
tween John Holmes, Swift president, 
and Chester Bowles, then administra- 
tor of OPS. Both Holmes and Bowles 
had expressed a desire that a practical 
interpretation of an OPA regulation 
involving fat on pork could be worked 
out. 

Bowles was quoted as saying that 
“we realize that the fat on a pork loin 
or butt is not to be measured with 
machine tool precision. We realize also 
that the mere presence of a few loins 
or butts which may have something 
more than % in. of fat, does not con- 
stitute the type of violation which 
would be the basis for enforcement ac- 
tion.” 


Expect OPS to Set Uniform 
Meat Scrap Prices 


The Office of Price Administration is 
reportedly preparing an order which 
will bring about a greater uniformity 
in meat scrap prices throughout the 
country. Meat scrap prices are pres- 





ently covered under the GCPR and 
there is no uniformity in prices within 
eas or between areas. 





Meat Canners Shooting 
For Biggest Year in ‘52 











Plans for increasing still further the 
acceptance of one of America’s fastest 
growing food items—canned meats— 
were announced recently at the annual 
luncheon of the National Meat Can- 
ners Association in connection with the 
National Canners convention in Atlan- 
tic City. 

“Demand for canned meats in 1951 
necessitated an increase in total produc- 
tion of almost 20 per cent over 1950,” 
Earl Paxson, head of canned meat sales 
for John Morrell & Co. and a member 
of the trade relations committee of the 
Meat Canners. Association, stated. 
“During the last 15 years the demand 
for canned meats has resulted in an 
increase in production of from approxi- 
mately 300,000,000 lbs. annually to 
nearly 1,500,000,000 lbs. in 1951.” 

Paxson gave as reasons for the 
growth in the canned meat industry 
improved quality control, development 
of a greater variety of items, and ex- 
tensive advertising and promotion on 
the part of brand manufacturers of 
canned meats. 

The industry will concentrate its pro- 
motion this year in June, at which time 
the central theme of the American 
Meat Institute’s meat educational pro- 
gram will be “Please ’em easy with 
meats in a can.” 

Promotional efforts of three other 
organizations interested in the sale of 
canned meats likewise will be directed 
in June toward acquainting housewives 
with new and attractive means of serv- 
ing canned meats. They are: The Can 
Manufacturers Institute, National Can- 
ners Association and the National Live 
Stock and Meat Board. 


AMIF Has New B,. Test 


The American Meat Institute Foun- 
dation is employing a new approach in 
determining the content and availability 
of vitamin Bx» in foods. One method of 
analysis and evaluation calls for the 
time-consuming feeding of laboratory 
animals, but a more rapid technique 
uses microorganisms as the test agent. 

According to a report of research 
conducted by Harold E. Scheid and 
B. S. Schweigert, chief of the Founda- 
tion’s division of biochemistry and nu- 
trition, a satisfactory method has been 
developed for microbiological assay of 
vitamin B,, in animal tissues. 

Comparatively little accurate data 
have been available on the amounts of 
vitamin B,, that are available in the 
various types of animal tissue. In this 
connection, it is interesting to note 
that assays run as a part of the ex- 
periments conducted at the Foundation 
show that beef liver contains approxi- 
mately 25 times and beef kidney ap- 
proximately 10 to 15 times as much 
B,, activity as pork, beef, or lamb mus- 
cle cuts. 
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Veal Ceiling Amended 


The wholesale veal ceiling price reg- 
ulation (CPR 101) has been amended 
to permit the sale to meat retailers of 
veal carcasses with hide on, provided 
the weight of the carcass is less than 
150 lbs. Under the original regulation 
veal carcasses with the hide on could 
be sold only to wholesalers who, in 
turn, were required to skin them for 
sales to retailers. 

Amendment 1 to CPR 101, effective 
February 6, authorizes sales of the 
light weight veal carcasses, hide on, to 
retailers. The amendment fixes the 
price addition a wholesaler may take 
for hide-on sales to retailers at $2 per 
ewt. The price addition for hide-off 
sales is $2.50 a hundred pounds. The 
50c is being taken off for the hide-on 
sales because of the saving to the 
wholesaler in handling calves in this 
manner. 

In order to avoid any increase over 
normal amounts of sales of hide-on 
veal carcasses to retailers, this amend- 
ment will, after March 15, permit 
wholesalers to sell such carcasses only 
to retailers who have customarily pur- 
chased hide-on veal. The retailer is 
required to obtain written permission 
from his OPS district office before he 
may purchase, or his wholesaler may 
sell to him, hide-on veal carcasses. 

The amendment also changes the 
ceiling price of rennets from a per 
ewt. price of $27 for uncleaned and $29 
for cleaned, to a price of 23 and 25c 
apiece, respectively. OPS said this 
change recognizes the established prac- 
tice of selling rennets by the piece in- 
stead of by the pound. 

Packers’ branch houses were origin- 
ally permitted to add 60c per cwt. on 
the veal they sold. Amendment 1 al- 
lows packers’ branch houses to add the 
60c only when the veal has been shipped 
from a plant more than 75 miles from 
the branch. OPS said that when veal 
is shipped over shorter distances the 
shrinkage is negligible and there is no 
justification for making shrinking al- 
lowances. 


Frozen Foods Convention 


For the first time, the public re- 
frigerated warehousemen will take an 
active part in the National Frozen 
Foods Convention, to be held at the 
Conrad Hilton hotel, Chicago, March 
2 to 7. This reflects the growing im- 
portance of the relationship between 
the frozen food producer and distrib- 
utor and the public refrigerated ware- 
houseman. 


Britain Lowers Meat Ration 
The ration of fresh beef, mutton or 
pork in Great Britain is being reduced 
by nearly 20 per cent, but the bacon 
ration increased from 3 to 4 oz. a week. 
The amount a person can spend on 
rationed fresh meat each week is being 
reduced from 20c to 16%c, the quantity 
varying according to the quality chosen. 
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SECOND IN A SERIES 


Improving Sausage Production 


HE average sausage kitchen is lit- 

: erally cluttered with non-produc- 

tive work techniques. Not only 
are work patterns poorly organized, but 
equipment used could frequently be im- 
proved. 

It is realized, of course, that the 
average sausage kitchen probably grew 
in a gangling fashion with offshoots 
here and offshoots there. Theoretical 
efficiency, therefore, must be compro- 
mised to the practical necessity of 
physical limitations. Nonetheless, in 
this second article on methods within 
the meat industry, special emphasis 
will be placed on work techniques that 
members of THE NATIONAL PROVISION- 
ER’S technical staff have observed in 
kitchens around the country. 

One of the most glaring shortcom- 
ings in the average kitchen is the order 


For Easier Handling 


Waist-high scale and conveyor eliminates lifting. Worker 
makes weight of ingredients and shoves containers to cutter. 





Rail-scaled raw materials move via buckets to mixers and 
cutters. They are easily pushed along rail in batch lots. 


* 


assembly method. Most kitchens have 
a refrigerated order assembly area and 
sausage holding coolers. A complete 
lack of coordination between the order 
assembling and product storing activi- 
ties has frequently been observed. In 
one kitchen, for example, there is a 
small order assembly room with a num- 
ber of holding bays at one end of the 
pliant and the sausage holding cooler 
is located about midway to the rear 
of the kitchen. It was noted that the 
bay racks were empty of product for 
the most part. Yet, the order assembler 
would walk to the holding cooler to 
obtain product for nine out of ten or- 
cers that he assembled. 

This extra movement easily doubled 
the time required to fill an order. If 
the largest selling sausage were held 
in the assembly room, the order man 








would speed his job considerably. Fur- 
ther, he would not be opening and clos- 
ing the cooler door and causing a drain 
on the refrigeration system. As a point 
of supervision, he would be under closer 
control by the head scaler if he spent 
most of his time in the order assembly 
area. Clearly, in this kitchen and 
others with similar order assembly 
techniques, it would be prudent to stack 
the bays with large volume movers 
and replace these items in bulk. 

This problem of assembly room and 
holding cooler locations can be carried 
a step further. Actually, there is hardly 
any reason why these two holding 
areas cannot be consolidated. Order 
assembly rooms are, for some reason, 
often too small in sausage kitchens. It 
can hardly be said that these small 
rooms keep customers out of the hold- 





Simple |-beam permits one hoist to conveniently load two 
grinders. Barrels are held by chain and product gravity-fed. 





Silent cutter empties product into special bucket which 
moves by overhead crane arrangement to any spot in kitchen. 
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ing cooler. The volume buyers usually 
assume a p:oprietory air and feel free 
to 10am about the entive plant at wiil. 

After product is showe'ed and a 
preliminary temperature pull-down ac- 
complished, the sausage could be re- 
moved from cages and placed in bays 
from the back side forward. This 
method of loading bays would keep 
product inventory in a constant “first- 
in-first-out” condition. It streamlines 
the handling operation as_ product 
would only be moved once—from cages 
to holding bays—before order assem- 
bly. Further, with this system the 
whole area could be laid out to give 
the head scaler a maximum of observa- 
tion and control. 

In the order assembly operation the 
scaler frequently works at half of his 
potential. He is idle while the runner 
goes great distances for product. Usu- 
ally he operates only one scale. In one 
plant observed, the scaler operated two 
scales and had three runners serving 
him. This scaler had few non-produc- 
tive moments. 

At times a plant feels a need for an 
additional scale. Unfortunately this 
piece of equipment is placed in what 
seems a convenient spot. No thought 
is given to the scaler. He might be 
facing a wall or a steel column. In one 
kitchen visited, the scaler had to turn 
completely around from his desk to 
read the newly installed scale. It 
seemed like a small non-productive mo- 
tion, but while the scaler turned and 
marked the bill with the correct nota- 
tion, the runner waited a half minute. 

Someone is certain to object that the 
criss cross traffic of customers, inde- 
pendent sausage distributors and order 
assemblers in a busy kitchen makes or- 
derly sausage assembly an impossibil- 
ity. Granted, orderly assembly may in- 
crease the difficulty of methods organ- 
ization, but it will certainly pay off 
in the long run. 

No sausage distributor cares to stand 
by losing time while he waits for the 
scaler or apprehensively watches a run- 
ner disappear into a cooler and come 
out what seems hours later with some 


For Smaller Shrink 


For Faster Stuffing 





The desirability of ample work area is illustrated above. Tyer at right is able to 
proceed without interruption because large table takes care of oncoming product. 





Five-man stuffing crew turns out product steadily because of dual stuffer attach- 


ment which permits operator to cut in 


hard to locate items. As one distributor 
stated: “I’m on my own in this 
ness, so time is money.” 

Much has been said about the use of 
mechanical material handling equip- 
ment in sausage manufacturing opera- 
tion. In one plant in which the bar- 
reled meats are dumped into the grind- 
er with the aid of a hoist lift, one man 
can do the work of four. In another 
plant which had a similar barrel plat- 


busi- 


one twin stuffer while other is refilled. 

form hoist management said it enabled 
older, experienced help to pe: form their 
work easily. Grinding, mixing, cutting 
or chopping are highly skilled tasks in 
which experience plays an important 
part. Yet, while most sausage kitchens 
agree that mechanization of material 
handling is desirable, most say it is 
not workable in terms of structural 
difficulties. Different ceiling levels with- 

(Continued on page 29) 





Large size molds, such as this stuffer-operated 
device, cut down on end waste in slicing. 


Simple air pressure device removes all of the 
molded product from pan including gelatine. 
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Steam cooking in conventional smokehouses re- 
duces shrink and handling in ham production. 














Why some trucks HAUL AT LOWER COSTS 


The main reason some trucks will cost less to operate is 
that they fit the job better. In fact, that’s exactly why 
you can haul meat at such low over-all expense with 
Dodge “Job-Rated” trucks. 


There’s a Dodge truck that’s engineered at the factory 
for top economy in your business. 


You can be sure of the right engine and the right chassis 
for high performance on a low budget. You can be sure 
of longer life and lower upkeep. That’s because you 
will enjoy such outstanding advantages as 4-ring 
aluminum pistons with chrome-plated top ring; exhaust 
valve seat inserts; hypoid rear axle on many models; 
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improved weight distribution; and many other time- 
proved Dodge dependability values. 


On top of that, you can enjoy the economies of the 
easiest handling, smoothest riding, safest driving truck 
in the business. Dodge trucks deliver these benefits 
because they have short turning diameters—extra- 
long, resilient springs—big brakes with Cyclebond 
lining on all except air brake models. 


But don’t take our word for it alone. Judge Dodge 


.performance and value for yourself. See your nearby 


Dodge dealer for a demonstration. Get proof on how 
and why Dodge “‘Job-Rated” trucks are the trucks that 
are engineered to haul more at lower cost. 
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TABLE 1—ANTE 





MORTEM AND POST MORTEM INSPECTIONS OF ANIMALS, FISCAL YEAR 1951 


Ante mortem inspection 





Kind of animal Passed Suspected! Condemned? Total 

GE bbe ccevosedeocdasccerccssetsovesasecce 12,478,583 92,793 2,555 12,573,931 
PE, Rhea nh Eee be eed eben cdses.o4ss baeeneeenes 5,354,780 6,692 20 5,362,092 
REY 066 0.60640 edeenceresedensssosseeecucese 10,723,352 4,678 536 10,728,566 
GEE + 0066606 0G eS ess SesSretorceccctocesssese 77,922 16 13 77,951 
SE Wid ne Rh 4660s e.4 o6-cbb) Ome 0de 600080 ens 59,480,996 121,386 2,534 59,604,916 
TEOEBEN a cccccevcccceccccccecccccvescccccces 319,580 21 4 319,605 

OE cccrtcscvccccccecsvcncccseccccsceees 88,435,213 225,586 4 6,262 88,667,061 


1“Suspected’’ is used to designate animals suspected of being affected with diseases or condition that may cause condemnation in whole or part on 


special post mortem inspection. 


2For causes and additional condemnations, see Table 2. 


‘Horses are slaughtered and their meat handled and prepared in establishments separate and apart from those in which cattle, calves, sheep, goats, 


and swine are slaughtered and their meat handled and prepared. 
*Includes 1,256 previously suspected animals that died in pens. 





Post mortem inspection 


Passed Condemned? Total 
12,508,445 62,380 12,570,825 
5,333,353 28,010 5,361,363 
10,671,020 56,907 10,727 ,927 

,684 253 77. 
59,459,427 142,166 59,001,593 
318,193 1,408 319,601 
88,368,122 201,124 88,059,246 














N THE forty-fifth year of continuous 

federal meat inspection under the act 
of 1906, activities of the MID were 
carried on at 1,004 establishments in 
387 cities and towns compared with 163 
establishments in 58 cities during the 
founding year. The 1951 annual report 
of the Bureau of Animal Industry, U. S. 
Department of Agriculture, states that 
at the end of the fiscal year there were 
468 slaughtering establishments and 
479 plants engaged in meat processing 
only which were operating under fed- 
eral meat inspection. 

More than 80 per cent of all cattle, 
calves, sheep, and swine slaughtered 
commercially during the calendar year 
1950 were slaughtered under the super- 
vision of the federal meat inspection 
service. This percentage does not in- 
clude farm-slaughtered animals, which 
are estimated to be 10.4 per cent of the 
total slaughter for the United States. 

The amount of meat and meat food 
products passed for entry into the 
United States from foreign countries 
is the highest on record. It represents 
an increase of more than 34 per cent 
over the previous high year in 1949. 

The seven laboratories maintained by 
the meat inspection service examined 
30,578 samples of meat and meat food 
products and ingredients and _ sub- 
stances used in their preparation. Of 
this number, 2.821 samples were re- 
jected. 

Approval was given to 23,911 new 
labels and sketches for proposed labels 
at inspected establishments and for the 
use of 730 labels for meat and meat 
food products intended for importation. 
Because of non-compliance with label- 
ing requirements, approval was with- 
held from 2,683 labels and sketches. 

Drawings and specifications were re- 
viewed from 942 projects for new or 
remodeled structures to determine 
whether the construction and facilities 
compiled with the requirements for 
slaughtering and meat processing 
establishments operating under federal 
meat inspection and 177 projects were 
not approved. The approved projects 
represent approximately $51,000,000 
worth of construction. 

The Meat Inspection Act and regula- 
tions provide for the issuance of cer- 
tificates of exemption from federal 
meat inspection. The holder of such a 
certificate—who must be a retail 
butcher or a retail dealer to be eligible 
—may ship or transport interstate to 
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Inspection and Research 


Activities of BAT in 1951 


his customers meat and meat food 
products not bearing the mark of fed- 
eral meat inspection. During the year, 
93 certificates of exemption were issued 
to retail butchers and retail dealers, 
and 60 certificates of exemption were 
canceled. The number of certificates 
outstanding at the close of the fiscal 
year was 525. 

The results of ante-mortem and post- 
mortem inspections are given in Table 
1 at top of page. 

Meat and meat food products pre- 
pared and processed under supervision 
are shown in Table 2, which is a record 
only of inspection performed and not a 
statement of the actual quantity pre- 
pared. 

Foreign meat and meat food products 
inspected and passed for entry into the 
United States during fiscal 1951 totaled 
342,259,142 lbs. Included in this total 
was 94,610,500 lbs. of beef and veal 
from Canada; 124,187,894 lbs. of can- 
ned beef from Argentina; 9,738,482 lbs. 
of canned pork from the Netherlands 
and 5,890,349 lbs. of canned pork from 
Poland. 

Canning operations at official estab- 
lishments during fiscal 1951 are sum- 
marized in Table 3 on the next page. 

Work of the Animal Foods Inspection 
Division included inspection, certifica- 
tion, and identification of the class, 
quality, quantity, and condition of can- 
ned food and canned or fresh frozen 
food component for dogs, cats, and 
similar animals. The service is avail- 
able, upon application, to manufactur- 
ers who agree to comply with the re- 
quirements and pay the cost. : 

Feeding tests were carried out again 
this year, using both dogs and rats, to 
arrive at the adequacy of the finished 
product to meet the nutritional level 
for which certified. 

The service was carried on in 26 
plants located in*20 cities. Production 
of canned food and canned or fresh 
frozen food component under certifica- 
tion amounted to 461,375,603 lbs. This 
represents an increase of 24,684,257 lbs. 


over the preceding fiscal year. 
Drawings and specifications of new 
plants or of alterations were received 
and accepted covering 14 projects. 
Meat investigations carried on during 
fiscal 1951 by the Bureau of Animal 
Industry included research in bacon 
rancidity, low temperature rendering of 
lard, curing methods and color changes 





TABLE 2—MEAT AND MEAT PRODUCTS 
PREPARED AND PROCESSED UNDER 
SUPERVISION, FISCAL YEAR 1951! 

Product Quantity 
Pounds 
Placed in cure 











OND. aiendeses 106,231,571 

Pork ... 3,532,244,469 

Other ae 15,366,525 
Smoked and/or dried: 

TE ince cngties 59,260,259 

WUE. Awviaresve 2,306, 150,036 
Cooked meat: 

PT antbvs 6650 sss 0nneeasees 60,279,490 

Pork .. 444,336,075 

SS = 2,848,530 
Sausage 

a | Pa 210.374 ,082 

To be dried or semi-dried.... 119,426,862 

Frankfurters, wieners ...... 474,055,756 

Cee wacdes se a a a ae 529,083,699 
Loaf, headcheese, chili cen 

carne, jellied products, ete... 192.208 ,995 
Steaks, chops, roasts....... oe 9,978,515 
Bouillon cube extract........ 290 
, GE cnesncscane 102,396 
Dt Me cSeucacasertanes 25,619,299 
Hamburger 102.898 920 


Miscellaneous meat products .. 


Lard 
Rendered 
Refined 
Oleo stock 
Edible tallow 
Rendered pork fat 
PE, at onkdsoebs ot 
Refined junansvesenses 
Compound containing animal 
SS. Noeesas . 


Canned products ....... 
Horse meat products: 
Gee .ccccevcoses cetecoes 
CE cb t0dedssreee 
Lo Reger 
Canned horse meat 


Total 


— 


38,575,055 


2,010,080 ,294 
,499 953,242 
103,178,178 

75,156,165 


102,353,574 
53,539,620 


286,518,083 


21,006,993 
,883,111,331 


4,908,608 
41,792,780 
3,724,877 
17,169,023 


.15,916,481,602 


’The following quantities of meat and meat 
food products were condemned on reinspec- 
tion and destroyed for food purposes on ac- 
count of having become sour, tainted, rancid, 
unclean, or otherwise unfit for human food: 


beef, 2,262,098 
pounds 


pounds; 


pork, 
mutton, 59,236 pounds; veal, 47,641 


4,827,802 


pounds; goat meat, 64 pounds; horse meat, 
79,446 pounds; total, 7,276,287 pounds, 














Get this 
FREE Booklet! 


ELLS how Oakite 
Compound No. 84-M, 
mildly acidic detergent, 
quickly removes salt cor- 
rosion, lime scale, rust, 
stains from 










Meat trolleys 
Meat braisers 

Tripe scalders 

Belly curing vats 
Sausage racks 

Aluminum meat loaf pans 
Ham molds 
















Saves one 


large packer 


hours a week. 


40 





FREE BOOKLET also tells 
how to clean smokehouse 
walls four times faster, get 
better hog scalding, main- 
tain refrigeration equip- 
ment, etc. Write today! 
Oakite Products, Inc., 20A 
Thames St., New York 6, 
New York. 
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FISCAL 


Product 


Luncheon meat eee 
Canned hams (whole or 
Corned beef hash 

Chili con carne 

Viennas 

Frankfurters or wieners in brine or sauce 
Deviled ham 
Other potted 
Tamales 
Sliced dried beef 

Liver product 

Meat stew (all types) 

Spaghetti meat products ‘(all types) 


fractional) 


and ‘deviled meat food aimee 






To e (not pickled)...... 
Vinegar pickled products. 
SED cccccace tines 
Hamburger, rousted or corned beef, meat and 
Soups. épes a ° : 
Sausage in oil . 
Tripe 
Brains 
facon o* . “* 
All other iiediats ts containing 20 per cent or m 
and/or meat byproducts ‘ : 
Less than 20 per cent 
Canned horse meat 


Total 





TABLE 3—MEAT AND MEAT FOOD PRODUCTS CANNED UNDER FEDERAL INSPECTION, 


ore 


YEAR 19651 
In containers 
holding under 


In containers 
holding 3 Ibs 
or over 
Pounds 


3 Ibs. 
Pounds 
le 34, 102, 442 


Quantity 

Pounds 
360,619 529 
185,988,486 
87.989, 790 
105,284,647 
61,526,810 
32,108,275 
7.910, 808 
38,808 634 
&: 


226,517, OST 


gravy. 





meat 
105,844,269 3, 
133 946,974 
17,169,023 


DGS SSS 


1,419,302 





-1, 900,280,354 472,371,842 1,427 908.5 








in prepackaged ground meats. 
Rancidity of freezer-stored bacon 
proportional to salt content: In lots of 
bacon dry-rubbed with various propor- 
tions of common salt and allowed to 
cure for 21 days at 38° F., rancidity 
developed fastest in the lot having the 
most salt and slowest in the lot hav- 
ing the least. This finding was obtained 
in a study of three lots of bacon, each 
consisting of six samples. The percent- 
ages of salt used on the three lots were 
2, 3, and 4, respectively, by weight; the 
average salt contents of these lots were 
1.62, 2.87, and 4 per cent. Appreciable 
advance toward the rancid state took 
place during the curing period, and 
much more rapidly in the outside fat 
than in the inside fat. It was evident 
that considerable chemical change 
occurs in the fat of cured bacon before 
off-flavors are perceptible to the taste. 
This is apparently due, at least in part, 
to the masking infiwence of the salt. 
Low-temperature rendering of lard 
improves quality: Lard, highly desirable 
with respect to color, odor, flavor, and 
resistance to rancidity was produced in 
the meat laboratory at Beltsville by 
rendering finely ground fat at com- 
paratively low temperatures. This 
direct method bypasses the usual proc- 
essing, which requires extensive equip- 


x 


ment. Eighty such tests were made on 
a pilot-plant scale. Under the best con- 
ditions, yields of 96 and 98 per cent 
of the lard theoretically recoverable 
were obtained from cutting and leaf 
fats, respectively. 

In these tests, skin-free cutting fat 
and leaf fat were first cooled to 0° F., 
eround through a plate having small 
holes, and then rapidly heated to ap- 
proximately 200° in a steam-jacketed 
kettle equipped with an agitator. The 
final operation was filtration, which re- 
moved nonfatty tissues. The yield of 
extracted lard increased as the size of 
the holes in the grinder plate and the 
temperature at which the fat was 
ground were decreased. Variations in 
the rate of heating the fat or in the 
temperature of rendering between 169° 
and 203° had no effect. 

The study showed also that these 
lards usually contain 0.3 to 0.4 per cent 
of moisture, which was reduced to ap- 
proximately 0.1 to 0.15 per cent by 
allowing the batch to set for 10 to 20 
minutes, preferably at approximately 
140°, before the lard and residue were 
separated by filtration. 

Comparisons of four types of com- 
mercially cured hams: In a study in- 
volving more than 200 hams commer- 
cially cured by four typical methods, no 
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significant differences were found in 
thiamin and riboflavin content, growth- 
promoting value of the protein, and 
palatability. The hams were received 
from large, medium, and small meat- 
packing companies and were cured by 
the following methods: (1) Sweet 
pickle, short-brine cure, tendered; (2) 
sweet pickle, short-brine cure, ready- 
to-eat; (3) sweet pickle, long-brine 
cure; and (4) Smithfield process. 

The Smithfield hams, because of their 
long aging period—seven to 20 months 
—were low in moisture content; high in 
protein; high in fat and protein break- 
down, indicating flavor changes; and 
high in salt. As compared with the 
other three types, the Smithfield hams 
were 50 per cent higher in niacin, prob- 
ably owing to the hogs’ ingestion of 
peanuts, which are about 3 times as 
high in niacin as is corn. The smallest 
percentage of bacteriologically sterile 
hams occurred among those cured by 
the long-brine process, probably be 
cause of contamination with pump brine 
and subsequent low smokehouse tem- 
peratures. Despite the bacterial aspects 
of the long-cured ham, these by no 
means indicate that it is inferior in 
quality to other types of cured hams. 

Color changes in prepackaged ground 
fresh meat: A study of prepackaged 
meat now in progress showed that 
under the low oxygen tension that ex- 
ists in this product and at temperatures 
of 34° to 38° F., prepackaged ground 
fresh meat undergoes a transition in 
color from the initial red, which is gen- 


erally attributed to the presence of 
oxyhemoglobin, to an undesirable 
brown, followed by a red color that is 
best maintained in the absence of oxy- 
gen. It appeared that the intermediate 
brown color was more likely to occur 
in meat containing a high percentage 
of fat than in meat consisting mostly 
of lean. It seemed normal for the color 
change to proceed somewhat more 
rapidly at 38° F. than at 34°, and the 
brown color was less pronounced and of 
shorter duration. When ground lamb 
meat was held in vacuum-sealed cans, 
the maximum rate of change to the new 
red color occurred about the eighth or 
ninth day of storage at 38° and about 
the tenth or eleventh day of storage at 
34°. 

In none of the packaging films 
studied has the red color produced in 
the transition appeared on the surface 
of the ground meat, although in 
vacuum-sealed cans this color custom- 
arily appeared there in 8 to 14 days 
after packaging. The surface of meat 
in both films and cans turned to the 
undesirable brown color within a day 
or two after packaging. The color of 
the meat in the cans returned to red, 
but in both films and cans appeared to 
remain red throughout the storage 
period when the temperature was 38°. 
At 34° these portions darkened slightly, 
then returned to red. The interior por- 
tions of meat high in fat content, how- 
ever, particularly those in cans, turned 
distinctly brown and then resumed the 
desirable red color. 


Industry Groups Ask 
Hide Control Removal 


Immediate removal of export con- 
trol and domestic allocation of cattle 
hides and skins has been urged on the 
U.S. Department of Commerce by the 
American Meat Institute, American 
National Cattlemen’s Association, Na- 
tional Grange, National Hide Associa- 
tion, National Independent Meat Pack- 
ers Association, National Renderers 
Association, Western States Meat 
Packers Association and other associa- 
tions. 

The livestock and meat industry 
groups pointed out to the department 
that there is an oversupply of heavy 
hides and that the season of heavy 
receipts of fed cattle is just beginning. 
The U.S. Department of Agriculture 
reported 5,094,000 cattle on feed as of 
January 1, an all-time record and 11 
per cent above the same date in 1951. 

During the war years, and imme- 
diately preceding, about 75 per cent of 
the shoes produced in this country had 
leather soles; today less than 50 per 
cent have leather soles. This has re- 
sulted in a reduction of wettings for 
sole and belting leather from an aver- 
age of 8,500,000 hides per year prewar 
to 5,000,000 hides currently. It has 
also caused the liquidation of several 
sole leather tanneries, including one of 
the biggest units in the industry. 

The imbalance of the hide supply is 
further demonstrated by prevailing 





of automatic 
assembles and wraps; 


Speed of the CS-17 is far greater 
than one or even two operators can 
feed the sealer. Note below how 
two operators can work side by 
side at sealer platform with their 
total package production being 
rapidly sealed by a single CS-17 
sealer. With this high packaging 


speed you also get tight handsome 
packages, firm seals with any film, 
lower costs and better results. 








GREAT LAKES CONVEYOR-TYPE SEALER 


speedily handles all packages at lower cost! 


Regardless of the type of package you now use, this outstanding 
power-driven heat sealer will increase package production of 
franks, link sausage, bacon or sliced goods, and cut costs! 
full control of package tightness and appearance with the speed 
units, with low initial investment. 
belt conveyor carries package under seal- 
ing head and discharges sealed packages at rear for boxing. 





Gives 


Operator only 


on packages in heat-seal film; 


2500 IRVING PARK ROAD 













The CS-17 Sealer does a complete sealing job 
also applies 
delayed-action labels and seals packages with 
equal speed and efficiency. Handles any package up to 9" 
thick. Regular unit for sealing cellophane; 
Pliofilm and other films. Adjustable thermostatic control. Sealer adjusts for 
package changes in less than a minute. 


GREAT LAKES STAMP & MFG. CO. 


wide or 3” 
special roller sealing head for 


Write today for complete details. 


CHICAGO 18, ILLINOIS 
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Common Sense 
and 
Smokehouse 
Performance 


by 
Walter McCray 





Not long ago a friend asked 
me how he could get more uni- 
form results out of his smoke- 
houses. He had six houses, all 
of which had iron doors that 
were probably twenty-five 
years old. The old 
doors were in 
good shape, but of 
course had no in- 
sulating value. I 
suggested he in- 
stall one set of 
Koch Insulated 
Doors and just 
keep a record of the difference. 
In a few months he replaced 
all the old doors. 


He told me that the insulated 
doors not only eliminated the 
cold spot he had just inside the 
doors, but saved a lot of heat- 
ing costs. He also mentioned 
that the sausage kitchen was 
much more pleasant in the warm 
summer months. The insulated 
doors kept the heat inside the 
smokehouses. Inci- 
dentally, the scrap 
value of the old 
doors went a long 


way to help pay 
for the new doors. 


And speaking of 
uniformity, this 
same man has in- 
stalled Koch Auto- 
matic Electric Smoke Chests to 
give him uniform smoke den- 
sity throughout the house, and 
positive control over smoke 
regulation for every batch. He 
knows now that he can turn out 
the same product every day in 
the week, and that all of the 
product in the smokehouse will 
get uniform heat and smoke. 


KocH°“@ 








Kansas City 8, Mo. 
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differentials. The long time average 
price of light cows is 16.65c per pound, 
and Colorados, 15.85¢c per pound, or a 
spread of 0.8c per pound. The current 
differential is 8c with a tendency to 
widen. 

The total hide supply is more than 
adequate. Total cattle slaughter for 
1951 was approximately 16,500,000 
head, excluding farm slaughter and 
renderer production which is estimated 
at 1,500,000. Imports. were about 3,000,- 
000, or a total supply of 21,000,000. 
Tannery wettings were slightly over 
19,000,000 hides, and are currently at 
the rate of about 18,000,000 annually. 

Indications are that 1952 slaughter 
will be up at least 10 per cent. This 
would provide a total domestic supply 
of close to 20,000,000. 

The associations emphasized that 
from the total supply standpoint there 
is no good reason for maintaining con- 
trols, and the practical things to do 
would be to remove them entirely. 
They contended that if controls were 
removed entirely the heavy hides, 
which are in abundant supply, would 
be the ones sought, by foreign buyers 
because of the price differentials pre- 
vailing. 

The joint statement pointed out that 
even after a rollback in ceiling prices 
of 5c per pound, the principal selec- 
tions of packer hides are selling at 30 
to 50 per cent below the new schedule. 
This amounts to 10 to 14¢ per pound 
reduction in hide values, which, in turn, 
represents a proportionate loss on the 
value of animals sold by livestock 
producers. 

Recent sales of packer steer hides 
are at the lowest price level since Feb- 
ruary, 1941. Heavy native hides have 
dropped 19¢ since last autumn. 

The associations said that it is be- 
coming increasingly hard to find a do- 
mestic market for heavy hides and the 
supply is building up. 


Horse Meat to GCPR 


Amendment 1 to SR 15 to CPR 22 
places sterile canned horsemeat (used 
principally for dog food) under the 
GCPR for pricing purposes. The 
amendment provides, however, that 
anyone who has, prior to issuance of 
the amendment put into effect any 
ceiling prices for this product deter- 
mined under CPR 22 or any supple- 
mentary regulation thereto may elect 
to continue using such prices until a 
specific price regulation covering horse- 
meat is issued. The amendment defines 
sterile canned horsemeat as “sterile 
canned meat” containing 5 or more per 
cent of horsemeat. 


Polyethylene Supply 

The National Production Authority 
this week told manufacturers of flex- 
ible plastic containers that Polyethy- 
lene may be removed from allocation 
controls by next September 30. In- 
creased supplies are coming in from 
new plants, NPA said. 
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Develop, Register Two New 
Breeds Of Meat Type Hogs 


Two new breeds of meat type hogs 
have been developed and admitted for 
registry by the Inbred Livestock Reg- 
istry Association of St. Paul, the U.S. 
Department of Agriculture has an- 
nounced, 

The first, the “Beltsville No. 1,” was 
developed of the department’s experi- 
mental herd at the Agricultural Re- 
search Center, Beltsville, Md. The sec- 
ond, “Maryland No. 1,” was developed 
cooperatively by the Maryland Experi- 
mental Station and the bureau of ani- 
mal industry at Queenstown, Md. Both 
carry a large percentage of the blood 
of Landrace hogs, a Danish breed im- 
ported in 1934 primarily for experi- 
mental purposes. 

The Beltsville was developed from 
crosses made in 1934 of six Landrace 
sows, seven Landrace boars, and three 
Poland China boars. It carries about 
75 per cent Landrace and 25 per cent 
Poland China blood and is about 35 
per cent inbred. The color is black with 
white spots. 

The hog is about average in size and 
similar to the Landrace, with long 
body, little arch in the back, smooth 
sides and less fat than most hogs. The 
hams are plump and well muscled to 
the hock, the bone rather small and 
the ears drooping and large. When 
slaughtered, the five preferred cuts— 
hams, loins, bacon, shoulder picnics 
and shoulder butts averaged 49.5 per 
cent of the live weight, the report on 
the hogs stated. Dressed weight was 
reported about 80 per cent of the live 
weight. The two new breeds are said 
to carry a higher proportion of lean to 
fat than average hogs. 

The Maryland line was developed in 
1941 and carries about 62 per cent 
Landrace and 38 per cent Berkshire 
blood. Its ancestry traces to three 
Landrace boars, six Berkshire sows, 
one Berkshire boar and is about 30 
per cent inbred. This new breed is also 
black with white spots and is inter- 
mediate on conformation between the 
Landrace and Berkshire breeds. The 
back is slightly arched and of medium 
width. Its head is moderately long with 
ears erect or slightly drooping, but 
otherwise it is much like the Beltsville. 
When slaughtered, dressed weight of 
the Maryland No. 1 was about 79 per 
cent of live weight and the five pre- 
ferred trimmed cuts averaged about 
50 per cent of the live weight. 

The work of developing this latter 
breed was conducted at Blakeford 
Farms, Queenstown, Md. 


Increase Price on Sutures 


The OPS February 4 authorized 
an increase averaging about 7 per 
cent in ceiling prices of surgical catgut 
sutures made from green sheep intes- 
tines. The action was taken in CPR 
124 and will not affect the price of 
green sheep intestines. 
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A little more than two years ago we 
announced a new silent cutter, 
“BOSS” CHOP+CUT, which uses a 
straight, double blade, double edge 
knife and cuts with the cool chop- 
ping stroke of a cleaver as distin- 
guished from the frictional, draw-cut 
stroke of a butcher knife, 

At that time we sold a number of 
these machines and we have in- 
stalled many more in the interven- 
ing period. 

Now, thanks to the unselfish coop- 
eration of CHOP+CUT users, we are 


able to offer unassailable proof of 
the machine’s cooler cut, more ho- 
mogeneous product, and greater 
capacity. 

Your interest in producing the finest 
possible product... at a profit... 
will be well served by your request 
for our free Bulletin No. CC-492 
which presents CHOP+CUT data in 
detail. Write now! 


Inquiries from the Chicago area should be 

addressed to The Cincinnati Butchers’ Sup- 
ly Company, 824 West Exchange Avenue, 
hicago 9, Ill. 


3 cient! wens SUPPLY COMPANY 


CINCINNATI 16, OHIO 
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Investigate New Canned 


Television Proves Useful 


Truck-Trailer Makers 


mi 
Meats for Armed Forces In Meat Education—NLSMB Blast Ton-Mile Taxes pr 
The Quartermaster Food and Con- Television is fast demonstrating its [In Annual Convention ta! 
tainer Institute of the armed forces value as a tremendous influence in the A record-breaking attendance at the sti 
in Chicago tested 65 meat dishes field of meat education, according to a eleventh annual convention of the 
during the past year in efforts to add statement just issued by the National Tyyck-Trailer Manufacturers Associa- thi 
variety to canned meat fed to service- Live Stock and Meat Board. tion in The Shamrock Hotel, Houston, ot] 
men. Speaking before the National A striking example of this fact was expressed unqualified opposition to im- = 
Canners Association, in convention last provided through an eight-minute pro- position by any state of taxes based on lex 
week, Keith T. Swartz, Institute re- gram presented on a TV national net- the ton-mile or weight-distance method th 
search chemist, said about 20 of these work by two staff members of the of tax measurement. - 
meat dishes show promise and are be- Board during the week of the Interna- In taking that position, the truck- mé 
ing investigated further. tional Live Stock Exposition. This trailer makers aligned themselves with “a 


Swartz said that the process of pre- 
serving product by heat poses one of 
the biggest problems in finding tasty 
canned meats. Heat needed to keep 
the meat from spoiling produces, he 
said, “inferior flavor and a soft, mushy 


program was devoted to a lecture-dem- 
onstration on meat selection, cooking 
and carving. During the demonstration 
the Board’s new meat recipe book was 
offered. As a result, more than 58,000 
requests for this book have been re- 


the organized motor carrier industry 
which has been battling to repeal or 
invalidate ton-mile tax laws in Oregon, 
New York and elsewhere. 

The association termed the ton-mile 
tax “an inequitable extra tax assessed 


texture.” To solve this problem the ceived to date, coming from many only against a small group of highway ne’ 
Institute is now checking to determine _ states. users,” and said such a levy “is dis- tru 
whether meat can be preserved satis- Television offers unique opportuni- ¢rjminatory because it fails to measure Su 
factorily by shooting it with electric ties for the presentation of meat infor- accurately variations in tonnage trans- gu 
current or cathode rays, Swartz said. mation through demonstrations, the ported or (to) consider return move- un 

The value of canned meat to the Board points out. Through this medi- ments empty.” lat 
armed forces can not be overstressed, um various meat cuts can be shown, “Ton-mile maintenance is an inade- tio 


Swartz declared, particularly i com- 
bat rations. The armed fortes are 
anxious to improve packing techniques 
and add variety. A step in the right 


and meat dishes prepared from such 
cuts can be visualized. And every step 
of a demonstration is easily followed. 

Numerous requests are received for 


quate yardstick for measuring the cost 
of the road resulting from vehicle use 
and it fails to consider the factor of 
space requirements of different vehi- 











direction was taken last year, he said, the Meat Board staff to appear on tele- cles. This theory of taxation penalizes nie 

when the services ordered more fat vised programs. The cooking schools the proven efficiency inherent in larger a 
trimmed from pork and beef before it have also been televised in a number’ vehicles, and disregards the factor of pin 
was canned. Servicemen had complained of cities. In addition, the Board’s two value of service rendered,” the associ- wit 
that these products were excessively sound motion pictures have been shown ation pointed out. Also, it said, “a ’ 
greasy. 177 times on 65 television stations. state ton-mile tax imposes a barrier cia 
aly SR try 
sit 
Re 
the 
Pre Packa in Paints a PACKAGE GIBLETS AND NUMEROUS IC 
g g OTHER SMALL PRODUCTS WITH THIS... a 

- e —_ 2 

Pretty Profit Picture! Su 
Fr: 
OL att 
iS 1 
Ra 
The Anderson Bagger, Model 134, adc 

handles 101 products, quickly, easily, by 
economically. The machine is Te? 
simple, low in cost, and highly See 
efficient. or 
Quick adjustments for height ope 
and tilting forward or backward fre 
enables the operator to set machine by- 
“Select Bacon” at the most advantageous poi 

is temptingly displayed in position. He can fill a bag and 

fresh, “crystal clear” packaging. The place it in a carton in one operation. — 


The stainless steel bag trough, 
capacity 200 bags, may be 

loaded from front or back. 

Simple adjustments for bag sizes. 
Blower, equipped with air filter, 
opens bag and keeps it free from 
foreign matter. Protective plastic 
cover can be supplied, if de- 
sired, for use when machine is not 
in operation. 


reliability, proved experience and 
modern methods of Crystal Tube 
packaging add sparkle to your 
product, spark up your sales! Call 
Crystal Tube for ideas or suggestions. 


* Inquiries on Military Packaging are invited 


CRYSTAL TUBE 
CORPORATION 


DIVERSEY AVE., CHICAGO 35, ILL. 
Phone NAtional 2-4600 


It will pay you to investigate 
this speedy, low-cost 
machine. 






Send Today 
for Bulletin 
No. 2-41 


6625 W 





ANDERSON BROS. MFG. CO. 
ILLINOIS 


ROCKFORD, 
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to the free flow of interstate com- 
merce, breaks down motor vehicle reci- 
procity among states and invites re- 
taliatory legislation from neighboring 
states.” 

The ton-mile tax takes as its base 
the movement of a ton of freight or 
other property over a distance of one 
mile, applying to that unit whatever 
levy legislators may decide upon. Thus, 
the carrier who transports one ton ten 
miles pays the same as the carrier who 
may transport ten tons one mile, since 
ton-miles are the product of tonnage 
multiplied by miles. 


Court Upholds New York 
Ton-Mile Tax Validity 


Constitutionality of New York state’s 
new weight-distance tax on heavy 
trucks was upheld recently by the State 
Supreme Court. The judge rejected ar- 
guments by truckers that the law was 
unreasonable, discriminatory and vio- 
lated both federal and state constitu- 
tions. 


Freight Rate Proposals 


Montana Lines Committee has de- 
nied Proposal A-395, an application by 
a shipper requesting in-transit stop- 
ping privileges for partial unloading 
within Montana. 

Western States Meat Packers Asso- 
ciation and Western Livestock Indus- 
try and Meat Council have filed oppo- 
sition to an application by the Zero 
Refrigerated Lines of San Antonio to 
the Bureau of Motor Carriers of the 
ICC to transport fresh and frozen 
meats from Naco, Ariz. on the Inter- 
national Boundary between the United 
States and Mexico to Los Angeles, San 
Francisco, Oakland, Portland and Se- 
attle. 

WSMPA and the Pacific Southwest 
Railroad Association are protesting the 
adoption of a proposal before the ICC 
by the Frozen Food Express of Dallas, 
Tex. (Application MC-108207 Sub 22) 
for authority to extend its existing 
operation to haul, among other things, 
fresh meats, meat products and meat 
by-products between Amarillo, Tex. to 
points and places in California. 








GLOBE-Hoy 
Sree Loar Moips 


Save time and labor in washing, 
handling and stuffing while pro- 
dense 


product for which all Globe- 


ducing the same firm, 


Hoy molds are famous. Easily 








cleaned — no breakable parts. 


Write for full details, or a trial mold. 


_ THE GLOBE COMPANY 


4000 S. Princeton Ave. Chicago 9, Illinois 


FOR SALE 
MIAMI COLD STORAGE PLANT 


Below Reproduction Cost 


Completely equipped branch of a national meat packer, centrally 
located with railroad siding. Land, building, machinery and equip- 
ment. A wonderful opportunity to exploit fast-growing Florida market. 
For details write, or phone Miami 5-0863, Ritter Levinson, associate of 


OSCAR E. DOOLY (oat) 720. Lincoln Be. 


Miami Beach, Fla. 


AVAILABLE FROM 
STOCK NOW! 




















» HUNTER « 


CARGO 4p COOLERS 


CONTROLLED DRY ICE REFRIGERATION 
FOR TRUCKS AND TRAILERS 


Dependable «+ Accurate * Economical 


Write for Literature, Full Information 
HUNTER MANUFACTURING CO. 


1550 E. 17th ST. @ CLEVELAND 14, OHIO 

















R. F.C. OFFERS MEAT 


PACKING PLANT FOR SALE’ ON SEALED BID BASIS 








This is a complete meat packing plant (formerly known 
as Capital Provision Company) and is located 344 miles 
southwest of Tallahassee, Florida. The land area contains 
approximately 14.7 acres and the main plant building con- 
tains approximately 13,322 square feet, of which approxi- 
mately 6,122 square feet are refrigerated. There are addi- 
tional auxiliary buildings including covered stock pens, 
office and cafeteria containing approximately 13,000 square 
feet in space. It has a complete killing floor for hogs 
and cattle with tankage, rendering, sausage smoke house, 
refrigerated trucks, office and cafeteria equipment and 
fixtures. It also includes ammonia compressors, boilers 
and plant water system. 


Bids for this property must be received at the address 
shown herein prior to 2:00 P.M. eastern standard time 
on February 27, 1952 and will be considered only if 
made in accordance with and subject to the terms set 
forth in a Statement of Terms and Conditions of Sale 
which may be obtained, together with a detailed de- 
scription of the realty and personalty, from the Recon- 
struction Finance Corporation Agency, Graham Building, 
24 Laura Street, P.O. Box 1469, Jacksonville 2, Flori- 
da. A representative will be on the premises to permit 
inspection on Feb. 11, 12, 13, 14, 15, 18, 19, 20, 25 and 
26, 1952. If these dates are not convenient, appointments 
may be arranged upon request. 
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William T. Reneker, Swift's 
Head Hog Buyer, Dies 


William T. Reneker, head hog buyer 
for Swift & Company for the past 20 
years, died Monday in Chicago. He 
was 62. Reneker 
joined Swift’s job- 
bing department in 
1903 at the age of 
13. One year later, 
he joined the hog 
buying department 
and was with this 
department for the 
last 48 years. Dur- 
ing this time he 
earned the reputa- 
tion of having 
bought more hogs 
than any other 
man in the world. 

As a hog buyer, 
he was assigned to Winnipeg, Canada 
in 1916. Seven years later he was 
transferred to Cleveland, Ohio. In 
1926, he returned to Chicago and in 
1932 he became head hog buyer for the 
entire company. 

Known as “Bill” to thousands of hog 
producers throughout the nation, his 
opinions were looked upon with respect 
by hog producers everywhere. During 
the last three decades he has been 
called upon to judge hogs in the mar- 
ket class at hundreds of livestock fairs 
and expositions as a result of his wide 
experience in the hog-buying field. 

Such famous shows include the Inter- 
national Livestock Exposition and the 
American Royal as well as dozens of 
state fairs. Reneker is survived by his 
wife, Mary Ethel, and his son Robert 
W. Reneker, also employed by Swift & 
Company. 


W. T. RENEKER 


$1,000,000 Fire Razes 
Essex Packers Ltd. Plant 


Fire in a smokehouse of Essex Pack- 
ers Ltd., caused an estimated $1,000,000 
damage to the Wentworth St. plant, 
Hamilton, Ontario. Windowless brick 
walls hampered firemen in their efforts 
to extinguish the blaze. Partially proc- 
essed tanks of tallow and ammonia ex- 
ploded like mortar shells. The center 
of the fire was not reached until the 
roof collapsed. Firemen poured water 
on the roof of the four-story building 
from aerial ladders and on the roof of 
an adjoining building for 4% hours be- 
fore the flames were finally brought 
under control. 


THE MEAT TRAIL 


NEW OFFICERS of the 
New England Wholesale 
Meat Dealers Association 
are, |. to r.: Hyman Karp, 
president; Chas. A. Mc- 
Carthy, vice president; 
Harold’ Widett, general 
counsel, and Hyman 
Cohen, vice president. 
Not shown: J. H. Saun- 
ders, vice president; 
James Goralnick, treas- 
urer, and Roland B. Hall, 
secretary. 














PERSONALITIES 


and Euents 


OF THE WEEK 














> William B. Baker has been appointed 
director of product development of The 
Armour Laboratories, it was announced 
this week. He will have charge of the 
technical development of pharmaceuti- 
cal products. A graduate of the Uni- 
versity of Maryland, Baker has been 
associated with the Calco Chemical di- 
vision, Laboratories Uribe Angel (man- 
ufacturing subsidiary of Allied Drugs 
of South America) and E. R. Squibb 
and Son. 

&Stark & Wetzel Co., Indianapolis, 
has established a trophy and a $500 
cash award to be presented this year 
to the rookie speedway driver of the 
year. The winner will be selected from 
among newcomers to the 500-Mile Me- 
morial Day race at the famed Indianap- 
olis race track. 


>A. J. Buist of Jacksonville, Fla., died 
at the age of 71. He was connected 
with the Cudahy Packing Co. for over 
40 years and served for 30 years as 
branch manager. He retired seven 
years ago. 

&J. A. Stroud, branch manager for 
Wilson & Co. at Savannah, Ga., died 
recently. He had been associated with 
the meat packing industry for over 50 
years. 

Is is reported that the following have 
accepted invitations to serve on the 
OPS tallow and grease industry ad- 
visory committee: Larry Horton, New 
England Rendering Co.; Leland Ryder, 
J. O. Ryder Rendering Co.; C. C. Baas, 
Inland Products, Inc.; Kirk Menden- 
hall, North Platte Rendering Co.; Rob- 
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ert Clark, Detroit Protein Products 
Co.; Herbert Guggenheim, Carolina By- 
Products Co., Lloyd Hygelund, Crown 
By-Products Co. 

&Ark City Rendering Co., Arkansas 
City, Kans., is building a new plant be- 
cause of danger of high water at its 
present location. The new two-story 
steel and concrete structure will be 
situated on higher ground and present 
equipment will be moved into it. An 
Anderson Expeller is being added. 
»>Tom C. Foreman, assistant manager 
of the by-products department of John 
Morrell & Co., has resigned that posi- 
tion to assist President S. B. Foot in 
hide buying for the S. B. Foot Tanning 
Co., Red Wing, Minn. Foreman has 
been with Morrell since 1936. 

»>Fred L. Temple, a meat wholesaler of 
Providence, R. I., for many years, died 
recently at the age of 77. 

»Howard Rath, president of the Rath 
Packing Co., has been elected a director 
of the Illinois Central Railroad, filling 
the vacancy left by the death of John 
W. Rath. 

Michael Baitz, sr., vice president of 
the Galat Packing Co., Akron, O., died 
recently at the age of 64. Baitz had 
been vice president of the Galat com- 
pany for 27 years. 

Richard R. Schonland, retired meat 
products manufacturer of Portland, 
Me., passed away in Belmont, Mass., 
at the age of 91. 

®&Thompson & Groce Provision Co. of 
Fayetteville, Tenn., is carrying on an 
extensive remodeling and extension 
program. The killing floor has been 
rebuilt and a hog hoist added so that 
hog slaughtering capacity has been 
doubled. A 12x28 ft. freezer and a 
14x28 ft. cooler have been added to 
existing cooler and freezer facilities. 
A controlled condition smokehouse has 








been installed, as well as Cryovac wrap- 
ping equipment, and the firm will vac- 
uum pack smoked hams, boiled hams, 
picnics and its entire line of luncheon 
meats. 

mM. A. Fairchild, former part-owner 
of Stockmen’s Packing Co. at Reno, 
Nev., has been appointed head of the 
foods section in the OPS district office 
at Reno. 

®Another smokehouse fire—this one 
at the Toth Packing Co. of Youngs- 
town, O.—caused $10,000 damage to 
product and structure. 

®»Kingan & Co. is one of three spon- 
sors for the Hoosier Spring Barrow 
Show and Ton Litter Show, which will 
be held in Indianapolis during March. 
The “on-foot” show will be held on 
March 18, and the carcass show on 
March 22. 

Paul S. Hughes, secretary of the Co- 
lonial Packing Co., Riverside, N. J., 
died at his home in Merchantville, N. J., 
recently. He was 64 years old. 

mA. Y. Nance, formerly district man- 
ager for Kingan & Co. in Tampa and 
Miami, is now sales manager for the 
Dirr Sausage Co. of Miami. 

®Robbins Packing Co. of Statesboro, 
Ga., of which Marion Robbins is presi- 
dent, has recently completed the fol- 
lowing additions: a new 19x36 ft. chill 
room; a new 18x36 ft. beef cooler and 
a 22x36 ft. storage freezer with a ca- 
pacity of 250,000 lbs. Refrigeration is 
furnished by two 10-ton Universal 
freon compressors with an 18-ft. cool- 
ing tower. Improvements are of con- 
crete and steel construction and insu- 
lation is cork. 

Greenville Packing Co. of Georgiana, 
Ala., has been taken over by Cohen E. 
Stapp. The plant furnishes locker serv- 
ice in addition to slaughtering and 
processing activities. 

» New officers and directors of the Chi- 
cago Association of Hotel and Restau- 
rant Meat Purveyors are as follows: 
president, Fred J. Mangler of Davidson 
Meat Co.; first vice president, Fred 
Cortsen of Curney & Co.; second vice 
president, Melvin Solomon of Allen 
Bros., Inc.; and treasurer, Diderich 
Lunde of Lunde’s Wholesale Meats. Di- 
rectors: Bernard Pollack, Stock Yards 
Packing Co.; Ralph E. Westerfield, 
Westerfield’s; Ellard Pfaelzer, Pfaelzer 
Bros, Inc.; John Murray, New City 
Packing Co.; Al Mac Kimm, Mac Kimm 
Bros, Inc.; William Bastien, John P. 
Harding Mkt. Inc.; and Stanton Rose, 
Dreyfus Meat Co., Inc.; Harry L. Rud- 
nick. Dreyfus Meat Co., Inc. was re- 
elected secretary and counsel. 
®Charles A. Cole, formerly superin- 
tendent of transportation at the Kansas 
City plant of Wilson & Co., died re- 
cently at the age of 73. Cole retired 
from the company about three years 
ago. 

Canadian meat packers were told 
that increased supplies of beef and 
pork may be expected this year. The 
thirty-second annual convention of the 
Industrial and Development Council: of 


24 





MRS. BRITISH HOUSEWIFE OKEYS SELF-SERVICE 


Once again the Oppenheimer Casing Co. (U.K.) Ltd., set up an out- 
standing booth at the 1951 Smithfield Show which attracted thousands of 
butchers and meat packers as well as the general public. Originally, the 


Smithfield Show, instituted during the middle of the last century, was an 

agricultural show but each year the range of exhibits has increased. 
Oppenheimer’s exhibit, Stand 340, was really a show within a show, so 

great was the variety. One feature was a miniature self-service store built 





into the stand. The refrigerated cabinets were stocked with fresh meats, 
sausage, fruits, vegetables. The young lady receptionists attached to the 
stand were uniformed in powder-blue and maroon to match the general 
color scheme of the stand. The Oppenheimer exhibit marked the first time 
that the public was given a practical demonstration of self-service meat 


merchandising. 


heimer Casing Co., U. K. 





Pictured below are Susan Shaw, English stage and screen star, and 
P. G. Hart, managing director, and F. G. White, sales manager, Oppen- 
Miss Shaw was enthusiastic about self-service 
and predicted that millions of British shoppers will enjoy the ease’ of buying 
ready-cut, packaged and refrigerated meat and sausage items. 











Canadian Meat Packers, which met at 
Montreal, heard H. S. Leckie of Toronto 
predict more pork at lower prices. A. G. 
Hall told the group to be prepared for 
a “sharp, but not disastrous lowering of 
cattle prices.” Hall said that 500,000 
fewer cattle and calves were marketed 
in 1951 than in 1950, but that 1952 
supplies would be larger. A. R. Duckett 
of Montreal has been named president 
of the Council. Other officers elected 


were: A. E. Miller, Toronto; J. C. Don- 
aldson, Brandon, Man.; N. T. Gardner, 
Toronto, and G. A. Schell, Toronto, vice 
presidents. E. S. Manning of Toronto 
was named managing director of the 
council, replacing S. E. Todd, who con- 
tinues as a member in an advisory ca- 
pacity. 

®&The Gawron Bros. Provision Co., 
Chicopee, Mass., is building a new 
front on its store at that location. 
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‘| | With This NEW Improvement 
| | Niagara “No-Frost Method” 
puts you a big step ahead 

in trouble-free, automatic 
refrigeration or freezing 





Niagara “No-Frost Method” keeps frost and ice COMPLETELY 


; oe . Niagara No Frost Spray Coolers 
OUT of your cooling, chilling, freezing or cold storage. 


PATENTED 


: eae » With the “No-Frost Method” you always get 

It uses Niagara No Frost Liquid Spray to keep frost and ice the full emount of sey el se air aes 

from ever forming. It gives you, automatically, refrigeration with pressor will deliver and for which you are 

no defrosting, and full capacity NEVER cut down by ice building now paying. If you neéd extra capacity, the 

up progressively on refrigeration coils. Niagara “No-Frost Method” can help you 
get it with your present compressor. 


Now, a NEW design No Frost Liquid concentrator, using a new 
principle, takes away moisture as fast as it is condensed by evapo- 
rating it at low temperature—not boiling it away at high tempera- 





ee a 











3, ture. It has 14 times the capacity of the old method per dollar of 
e investment— one concentrator will handle a battery of high 
al capacity spray coolers. 
e 
t This gives you more refrigeration at lower cost; less machinery 
in less space. You operate at high suction pressure, saving power 
d and wear and tear on compressors. 
- The extra capacity and lower cost both for equipment and 
g operating makes this method advantageous for every type of 
refrigeration use— both for freezing and for moderate tempera- 
tures—for large “live” loads as in meat chilling or in fruit and 
vegetable pre-cooling — for rooms that are filled and emptied of 
, product daily, such as milk rooms and terminal storage warehouses. 
You get true trouble-free refrigeration . . . No brine . . . no E 
salt solution ... no dirt ...mno mess... It is entirely clean; 
you get rid of dirt and odors. You reduce both equipment and Niagara No Frost Concentrator 
operating costs. PATENTED 
With Niagara “No-Frost Method” you easily keep constant ce eee Sere «+ in eee Sees «Se 


Niagara “No-Frost Method” gives you a 


temperature of products in your rooms, improve quality, get clean system, clean rooms, clean equipment. 


more production. 


There are two series of con- 
centrators: one, with evapo- 
rating capacity up to 6 gal. of 
water per hour, is economical 
for small freezing or harden- 
ing rooms, milk rooms, single 
room storage. The other, 
evaporating up to 36 gal. per 


tte 


Co a ING 

















er hour, serves a battery of large 
coolers as in multiple floor 
a cold storages, large chilling, 
’ eles freezing or pre-cooling plants. 
ae For complete information 
| dt write to the Niagara Blower 
y ca- Company, Dept. NP, 405 
Lexington Avenue, New York 
Co., 17, New York. 
new CONDENSER COMPRESSOR CONCENTRATOR NO-FROST SPRAY COOLER 
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MID Directory Changes 


The following directory changes were 
announced February 1 by the Bureau 
of Animal Industry, USDA: 

Meat Inspection Granted: Joseph 
Carr’s Sons, 1 Niver st., Cohoes, N.Y.; 
Vernon Meat & Provision Co., Inc., 
1500 P st., Bakersfield, Calif.; H. G. 
Parks, Inc., rear 2509 Pennsylvania 
ave., Baltimore 17, Md.; H. J. Heinz 
Co., U. S. Highway 6, Fremont, Ohio. 

Meat Inspection Withdrawn: Miro’s 
Packing Co., 3137 E. Vernon ave., Los 
Angeles 58, Calif.; Penn Meat Packing 
Co., P. O. box 121, Royalton, Pa.; Fro- 
zen Dinners, Inc., 5865 Baum blvd., 


Pittsburgh 6, Pa.; Drumright Southern 
Made Foods, 895 Gale Lane, Nashville 
5, Tenn.; Wyandot Meat Products, Inc., 
R.F.D. 1, Nevada, Ohio. 

Meat Inspection Extended: Harkel 
Wholesale Meats, 3451-53 Frankford 
ave., Philadelphia 34, Pa., to include 
premises at Tioga and Coral sts., Phila- 
delphia. 

Change in Name of Official Estab- 
lishment: Sunnyland Packing Co., 
Thomasville, Ga., instead of Georgia 
Packing Co.; Humphrey-Mace Meat 
Co., North First st., Dixon, Calif., in- 
stead of Hill-Mace Meat Co. (State 
Highway); Holiday Frosted Food Co., 
150 Laurel st., Philadelphia 23, Pa., in- 














No. 5408—For heavy- 
weight products. Distance between 
outside edges 1%", height 1 3/32". 


to almost nothing. 


in any length you require. 
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SMOKE STICKS 


No. 5407—For lightweight products. - 
Distance between outside edges 


These gleaming Wear-Ever aluminum smoke sticks 
have been specially constructed so that the meat 
hangs free, with a minimum of contact. This elimi- 
nates unsmoked “spots”. Wear-Ever aluminum smoke 
sticks don’t warp, sag, splinter or break. And they 
last indefinitely, thus cutting your replacement costs D 


In addition, Wear-Ever aluminum smoke sticks 
are sanitary, friendly-to-food, and won’t rust. Their 
rounded inside corners make them easy to clean and 
keep clean. And their amazing lightness 
makes it easy to move the racks. Available Z2]8 [> 


MAIL COUPON TODAY TO: 


— a ee ee Ee ee 
THE ALUMINUM COOKING UTENSIL COMPANY, 402 WEAR-EVER BLDG., NEW KENSINGTON, PA. 


[_] Have representative see me about your smoke sticks 


A complete 
line for 

meat packers, 
canners and 
sausage 
manufacturers, 


re " 
15/16", height 27/32". including 


TRUCKS 
PANS 
WEAR. Ever 
kM) 
uM CONTAINERS 


TRADE M, 


“eu wa ARK 





[] Send me your catalog 


Fill in, clip to your letterhead and mail 


Ty teense eee a ee 
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stead of Hi-Grade Food Distributors 
and subsidiary Holiday Frosted Food 
Co.; Monarch Packing Co., 3026 Elliott 
ave., St. Louis 7, Mo., instead of Albert 
Glauser, Inc. (rear 3026 Elliott ave.); 
T. and J. Meat Corp., 8th and Bay- 
shore, San Jose, Calif., replacing the 
name United Meat and Provision Co., 
Inc. 

Change in Mail Address of Official 
Establishment: Berry Packing Co., 400 
Medio st.; mail, P.O. box 4477, Station 
A, San Antonio 7, Tex., instead of P.O. 
box 4235. 


Chain Stores Are Urged 
To Push Bigger Lamb Cuts 


In an effort to alleviate the depressed 
condition of the market and compara- 
tively low prices on heavy lambs, J. C. 
Petersen, president of the National 
Lamb Feeders Association, has sent a 
letter to grocery chain stores through- 
out the country. He urges more con- 
centrated promotional effort on the 
part of the chain groceries to help push 
sales of the bigger cuts of lamb—those 
from the heavier kinds which are and 
will be reaching the market in increas- 
ing numbers in the near future. 

He points out how lamb prices have 
fallen compared with some of the $40- 
plus prices paid a year ago for top 
grade lambs. The same lambs are now 
selling for less than $30, he empha- 
sized. 


33rd National Restaurant 


Meeting to Be in Chicago 

The thirty-third National Restaurant 
Association convention has been set for 
May 5 to 9, 1952, Navy Pier, Chicago. 
With a registration of approximately 
19,000 last year, a tremendous attend- 
ance is anticipated for this year’s show. 
Demands for rooms have been coming 
in at record rate, the convention secre- 
tary reported. 

The latest information on merchan- 
dising, selling, public relations, em- 
ploye regulations and government reg- 
ulations will be presented. Emphasis 
will be placed on money-making ideas. 


New Aid in Greening Study 


A cultural medium providing all the 
nutritional elements needed by the 
sausage-greening Lactobacillus has 
been developed by bacteriologists 
James B. Evans and Charles F. Niven, 
jr., of the American Meat Institute 
Foundation. Their discovery is ex- 
pected to be of considerable impor- 
tance in bacterial examination of dis- 
colored product and in studying pre- 
vention of such trouble. Drs. Niven 
and Evans reported the development 
in the Journal of Bacteriology, Novem- 
ber, 1951. 


See classified pages for bargains in 
meat plant equipment. 
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VoOTATOR Lard Processing Units are designed for capacities of 3,000, 
5,000, and 10,000 pounds per hour. VOTATOR Deodorizer requires less 
than half the stripping and vacuum steam needed for batch methods. 








GIRDLER’S 


experience 
to upgrade 





your lard 


They choose fine shortening! 


_ all the desirable quali- 
ties of fine shortening — 
white, smooth, creamy texture; no 
need for refrigeration; neutral 
flavor—is it any wonder house- 
wives choose it by brand name? 

You can upgrade lard to produce 
fine shortening and take advan- 


tage of this demand. The first step 
is to call on Girdler for an engi- 
neering analysis. 

Girdler has a wealth of experi- 
ence in the design and construction 
of lard-base shortening plants. 
This complete service includes 
process engineering and the appli- 


cation of VOTATOR Lard Process- 
ing Apparatus for continuous, 
closed, controlled processing with 
aminimum of laborand floor space. 

Call today or write for further 
information. The Girdler Corpo- 
ration, Votator Division, Louis- 
ville 1, Kentucky. 


VOTATOR - T.M. Reg. U.S. Pat. Off 


the GIRDLER Copoution 


VOTATOR DIVISION 
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What do consumers 
like best about 
self-service meats ? 


In a Du Pont nationwide study, 
CONVENIENCE was the main rea- 
son given by those consumers 
who have bought self-service 
meats. 


This is just one of many points covered 
in this Du Pont survey that tells what 
women like and dislike about self-serv- 
ice meats. Tells why some shoppers 
haven’t yet tried prepackaged meats, 
and why others buy regularly. 


Facts and figures are summarized in 
a 6-point program that will help re- 
tailers put this factual information to 
work .. . by strengthening the weak 
points and capitalizing on the good 
points in self-service meat merchan- 
dising. 

For your free copy, write E. I. du Pont 
de Nemours & Co. (Inc.), Film Dept., 
Wilmington 98, Delaware. 





DuPont Cellophane 


Shows what it Protects—Protects what it Shows 








BETTER THINGS FOR BETTER LIVING . . . THROUGH CHEMISTRY 












GU POND 


RES. Us. PaT. OFF 
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Methods Study 2 


(Continued from page 13) 
in a plant is the reason heard most 
often. 

A recent development within the 
sausage industry is a conical type con- 
tainer with a capacity of 500 lbs. 
Equipped with an eye hook, this con- 
tainer can be moved about from basic 
manufacturing units such as the grind- 
er, cutter or stuffer, by means of spe- 
cially constructed dollies. However, at 
each piece of equipment a small elec- 
trical hoist to lift the conical con- 
tainer to the desired height could be 
installed. Material is dumped into the 
unit by means of a slide-away plate in 
the bottom of the conical container. 

One advantage of the technique 
would be the ability to use a single 
electrical hoist for a series of like 
units. For example, stuffers are gen- 
erally together and one electrical hoist 
mounted on an “I” beam easily could 
service the whole battery. Choppers, 
grinders, and mixers are all made with 
easy dump-out features that make con- 
trolled ejection of the meats positive. 
An electric hoist can lift the 500-Ib. 
charge in a matter of seconds whereas 
it takes the average worker four or 
five minutes to shovel it. 

Another bottleneck in the sausage 
kitchen is the lack of overhead rails 
to permit the orderly movement of 
cages to and from the smokehouse. Fre- 
quently trackage is a single rail with 
no side trackage provided for moving 
cages to or from the stuffing tables 
or smokehouses. The heavy cost of 
plant investment prohibits the outlay 
of plant area just to provide extra 
trackage for chance useage, however, 
this extra space is often available in 
aisles for sausage truck movement. 
The floor area is being utilized, but 
the ceiling or air space is wasted. To 
appreciate how much time is lost in the 
needless shunting of cages, it should 
be noted that whenever the take-off 
operator seeks to push a filled cage 
out of the way and replace it with 
an empty, the whole stuffing table is 
frequently down waiting for him to 
get set. 

In prior years THE NATIONAL PROVI- 
SIONER compiled a Micro scale sausage 
kitchen plant. The expressed purpose 
of this model was to enable the packer 
to note, in terms of actual visual out- 
lay, the relationship between his vari- 
ous units. While this subject will re- 
ceive broader treatment in a later ar- 
ticle, it is well to note at this point 
that the most misplaced pieces of 
equipment are the stuffers. They gen- 
erally are stretched the length and the 
breadth of the whole kitchen. Every 
load of manufactured meats that comes 
from the manufacturing room has to 
be trucked to these units and, unless 
they are properly spaced, the waste 
in trucking is considerable. Obviously, 
the easiest solution is to handle large 
volume items, such as frankfurters, 
on the stuffers nearest the raw mate- 
rials manufacturing room and the less 





The National Provisioner—February 9, 1952 


frequent, such as chile, on stuffers lo- 
cated at the greatest distance. 

It is suggested that the idea of lo- 
cating stuffers back to back be investi- 
gated. In any sausage manufacturing 
stuffing is the key operation in terms 
of total labor outlay. On fast moving 
volume items such as frankfurters, as 
many as five workers may comprise 
the total stuffing table crew. This crew 
will function as a productive unit as 
long as there is produce to be stuffed. 
The whole gang waits while the stuffer 
operators refill the stuffer. 

In one eastern sausage kitchen this 
bottleneck to productivity is elimin- 
ated by arranging the stuffers back to 
back with just enough aisle area to 
permit easy entry of the sausage truck. 
Further, the stuffers themselves are 
teamed by means of commercially 
available dual stuffers. The convenient 
location of the stuffers permits a spe- 
cially designated employe to handle the 
task of refilling the stuffers and at the 
same time the dual stuffer attachment 
eliminates work stoppages while the 
stuffer is refilled. Management of the 
kitchen conservatively estimated a 20 
per cent increase in the productivity of 
the stuffing crew proper. In terms of 
faster production and greater volume 
with the same equipment, a two-stuff- 
ing table house with a crew of ten 
would be justified in employing a spe- 
cial stuffer loader. Total labor costs 
would be higher but unit cost would 
be lower. 


Grinders Often Abused 


It is generally agreed in the sausage 
industry that an idly operating grinder 
soon ruins itself. Yet, the average 
kitchen tends to use the hopperless 
throat type of machine. The operator 
has no way of amassing a volume of 
meat which he can then feed into the 
grinder in an wminterrupted cycle. 
After filling the shallow capacity of 
the average throat, he tries to keep 
pace with the grinder by frantic scoop- 
ing with a fork. He never makes it. 
A certain amount of the product falls 
to the floor, a total waste. One kitchen 
uses the large sized 1,000-lb. capacity 
grinder hoppers. Management asserts 
it saves seven minutes on every 1,000 
lbs. of meat ground. Product is cooler 
and the grinder lasts longer. 

Frequently in the sausage kitchen it 
is necessary to handle small batches or 
to chop small lots of special meats. In 
total the batch may weigh 300 lbs. but 
its component units may be 70 or 80 
lbs. The typical method of handling is 
to place these ground meats into a pan 
on a floor level scale, then place them 
in a dolly and relift the whole load to 
the mixer or cutter. In one kitchen the 
meats are weighed on a raised scale 
that is the same height as the cutter. 
They are then pushed on a roller top 
conveyor to the cutter or mixer. The 
technique saves considerable manual 
lifting. 

In this article, as in the previous one, 
emphasis has been centered on pointing 





up possible avenues through which 
management, in its every day observa- 
tions, might be able to speed and better 
organize its processing operations. 
Haphazard methods only add to costs. 
They neither increase productivity nor 
add value to the product. 





Modernize for Inspection 
(Continued from page 8) 

The blood line from the killing floor 

also leads down to a storage tank in 

this basement location and blood can be 

released into a tank or barrels on the 

truck. 

Photo 1, which shows the front of 
the other wing of the plant, has dock 
facilities for loading two types of 
motor vehicles. The older dock at the 
left is the correct height for loading 
the company’s trucks which are used in 
delivering meat in Denver and the sur- 
rounding area. From the new dock at 
the left the higher trailers and semi- 
trailers may be loaded without incon- 
venience or necessity for use of an in- 
clined ramp. 

The same photograph shows at cen- 
ter the plant office which projects be- 
yond the two wings. Behind the two 
loading docks are the old and new 
coolers, a new freezer, and garage, 
storage and truck maintenance facili- 
ties. The coolers are refrigerated with 
Gebhardt overhead units and this type 
of equipment is also employed in the 
freezer. Coolers have a capacity of 
750 cattle. 

The new killing floor (Photos 2 and 
3) is compact and well arranged for ef- 
ficient operation. Well-placed win- 
dows give plenty of light and the walls 
are of glazed tile to the ceiling. A two- 
rail system is used for beef dressing. 
Hides are stored in a room off the 
killing floor and move thence to a sep- 
arate small loading dock for removal 
by truck. Steel beams are employed 
in the killing department and the new 
cooler for rail support. Hangers are 
welded to the beams and the rail welded 
to the hangers. 

The new plant was designed by Leon- 
ard Litvak, William C. Murphy and 
other veteran employes of the com- 
pany. 

All of the stainless steel tables were 
fabricated by Phil Hantover, Inc., Kan- 
sas City, and this firm also furnished 
the killing floor and other equipment, 
which was manufactured by The Globe 
Company, Chicago. 

Besides trucking beef to an area 
within 50 miles of Denver, the Litvak 
company ships carlots to all parts of 
the United States. In addition to hold- 
ing pens, the firm has facilities for 
feeding 300 to 400 head of cattle. 

Photo 6 shows the officers of the 
company. In the front row, left to 
right, are Joe Litvak, vice president; 
Hyman Litvak, president, who founded 
the concern 30 years ago; and Jake 
Litvak, secretary. Second row: Leon- 


ard Litvak, treasurer; Nat Gilman, of- 
fice manager, and Ben Eskinos, cattle 
buyer. 





... for 


taste-tempting 


HAM 


FLAVOR 


“The Man You Knew” 





The Founder of 


Pre- Seasoning 
3-DAY HAM CURE 


It’s the good, old-fashioned, full-bodied ham 
flavor that your customers want. That’s what 
NEVERFAIL gives you. For extra goodness, 
NEVERFAIL imparts to the ham a distinc- 
tive, aromatic fragrance . . . because it pre- 
seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color... mouth- 
melting tenderness... and a texture that’s 


moist but never soggy. Write today for com- 


H.J.Mayer &SonsCo.,Inc. plete information. 


H. J. MAYER & SONS CO., INC. 


6815 SOUTH ASHLAND AVENUE ° 


IN CANADA 


MAYER & 





CHICAGO 36, ILLINOIS 


SONS CO Canada Limited 





Efficient Materials-Handling at 





Write today for free 68 Page Caster Catalog 


the “Grass Roots” Level 


with ® 





CASTERS 


® No matter how modern or stream- 
lined your truck fleet, it’s no 
better than the wheels and casters 
it rolls on. Surprising—how a few 
dollars spent for Colson casters 
can increase the efficiency of 
hundreds or thousands of dollars 
worth of rolling stock. There’s a 
Colson for every need — from 
light casters for office furniture to 
heavy-duty jobs of 1500 pounds 
capacity. 

Colson also manufactures a wide 
range of trucks—hand trucks, plat- 
form trucks, box trucks, drum and 
barrel trucks and Lift-Jack Systems. 
Write us or consult your phone 
book (under ‘‘Casters”’ or ‘‘Trucks 
— Industrial’’) for the Colson 
representative near you. 






NEVERFAIL 


Trucking Of Livestock To 
Market Makes Big Strides 


The rise in popularity of the truck in 
livestock transportation over the past 
few years has been phenomenal, figures 
released by the U. S. Department of 
Agriculture and other sources indicate, 
A summary of receipts of all kinds of 
livestock at the 64 public stock yards 
for the year gave a total of 53,711,009 
head “driven-in” compared with 52,- 


| 436,757 head the year previous. Total 
| receipts, including rail and truck for 


the two years were 74,177,699 and 73.- 
901,649, respectively. 

Percentage-wise, the 1951 truck re- 
ceipts were about 72.5 per cent of the 
total, showing a slight gain from the 
previous year’s scant 71.0 per cent. 
Trucked-in cattle receipts were 75.4 of 
the total for the class, indicating a 


| slight loss from the 1950 percentage of 





| markets first started 


75.8. The percentage of trucked-in calf 
receipts for the 64 markets rose to 
79.1 per cent from 77.8 the year previ- 
ous. Trucked, or “driven-in” hogs 
climbed to 80.0 per cent of the total 
from the previous year’s 79.2 per cent. 
While the total number of sheep and 
lambs declined at the 64 centers, the 
percentage of trucked-in to total rose 
from 44.2 in 1950 to 45.0 for 1951. 

Percentages of trucked-in receipts for 
other years are shown in the following 
table: 


1949 1948 1947 1946 


Cattle ... . ae 68.7 66.5 57.2 
Calves ... > Bae 72.6 69.5 62.3 
Hogs ‘ 76.7 73.9 69.9 60.7 
Sheep coms - 44.2 41.8 38.4 35.9 


livestock to distant 
in about 1916, 
and by 1921 about 8 per cent were so 
transported to market. By 1931 the 


Trucking of 


| figure had climbed to about 35 per cent, 





| stretch far enough. 


and reached its pre-war peak of about 
65 per cent of the total in 1941. War- 
time economies forced a drop in live- 
stock trucking, and in 1946 the per- 
centage fell to about 55. 

The greatest advantage in shipping 
livestock by truck, cattlemen and pack- 
ers agree, is the flexibility. Once a 
truck has been loaded with livestock 
it might as well be for a longer dis- 
tance. Most trucks today are capable 
of maintaining average highway 
speeds, thus reducing weight loss and 
the shipper has the further advantage 
of personal attention for his livestock. 


| Start “Meatless” Days 


Argentina, the nation where people 
eat more meat per capita than any- 
where else in the world, observed its 
first weekly “meatless day” in restau- 
rants Friday by decree of the govern- 
ment. The government said it issued 
the order to get people to eat more 
vegetables and less meat. Also, the 
government wants to meet sales com- 
mitments to Britain, Chile and Brazil 
and believes it will need to cut Argen- 
tine consumption by at least 5,000 tons 
per month through midsummer t 
make drought-depleted beef herds 
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NEW TRADE LITERATURE 


Crushing, Grinding Equipment (NL ’ 
58): The full story of the hammer hé | 
principle as applied to crushing and ' Qe ere 
grinding is told in a colorful new cata- 
inds of log. Included is data on mill layouts, | z « ” 
yards feeding machinery and cyclone collec- « ee in FORMBEST 
711,009 tors. Although the equipment applica- 
tion is directed mainly to hard mate- 
rials, considerable space is devoted to | 
crushing of animal by-products, soap 
chips and detergents.—Williams Patent | 
Crusher and Pulverizer Co., Inc., St. | 
Louis. 
Catalog of Industrial Instruments | 
(NL 1): Specifications of approximate- | 
ly 100 measuring and control instru- | 
ments and valves are outlined in a 
new 28-page, two-color catalog. About | 
all the types of automatic controls | 
needed by industry are detailed in this | 
composite listing. Illustrations and de- | 
scriptive copy are linked together for 
easy reading.— Minneapolis-Honeywell | 
Regulator Co. . q bé 
Non-Clogging Spray Nozzles (NL , ‘ 
3): Complete information on a unique — Me, too, 


spray nozzle that can be inexpensively 


installed and requires no cleaning is | » »? s 9 
offered in a new, four-page bulletin. Vy s in m= 
Installation data relating to size of . 3 


pipe, capacity in gallons per minute, | 
water pressure and width of the sheet | 
spray of water is readily obtained by | 
tabular matter in the bulletin.—Link- 
Belt Co. 
Ideas on Materials Handling (NL 4): | 
A 28-page catalog has been written 
and designed to make the proper se- | 
lection of conveyors, trucks and indus- | 
trial casters a simple matter. The 
catalog has hundreds of photos, 
sketches and charts that show what | 
each item of equipment is, how it | 
works and what type of material it will 
handle. The catalog is divided into | 
three sections which include data on 
gravity conveyors, powered conveyors 
and hand trucks, casters and floor locks. 
—The Rapids-Standard Co., Inc. 
ivestock Production Control Analysis (NL 6): 
ger dis-§ A 56-page book details a unique method 
capable of materials control that is said to 
result in a shorter production planning 
cycle while speeding production by 
eliminating causes of delays. Fully 
illustrated with typical forms and pro- 
cedure charts, the book outlines com- 
plete procedures for engineering, pro- 
duction planning and progress, ma- 
- an chine load, and material and tool pro- 
curement and control. — Remington 


rved its Rand Inc. 
restau- 


govern- 
t issued Use this coupon in writing for New Trade 


at more Literature. Address The National Provisioner, 
“ the giving key numbers only. (2-9-52) 
, 





les com- 
d Brazil 
Argen- 





The Cincinnati Cotton Products Co. 
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THE ATMOS SYSTEM: 


@ Features Drying, Smoking, Cooking, 
Showering in One Operation! 


@ Offers Internal Meat Temperature 


Guarantee! 955 W. 


@ Eliminates Turning of Cages and 
Trucks! 








20 Years—excLusiveLy MANUFACTURING Air Conditioned Smokehouses 


SCHUBERT AVENUE * 


THE ATMOS SYSTEM 
IS TIME-PROVEN! 


We furnish: 


V Conditioning Units for Tile or Brick Smokehouses 
\V Stainless Steel Cabinets 

V Galvanized Steel Cabinets 

V Cages, Trucks and Equipment 


When you want the Best, call ATMOS! 


PHONE EASTGATE 7-4311 


ole] i te] 7 Walred, | 


cod i iey \clome Er mama Si, Leib 
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ttf { UPWARDS: RE 


REFRIGERATOR FAN 


will improve condition of any Re- 
frigerator and Processing Room 
Ceiling to Floor. 













— a, Thousands in use 
ne —— | Ask for bulletin No. 242 


REZE2ERS 
® ELECTRIC COMPANY 


Established 1900 
3089 River Road River Grove, Ill. 








ADELMANN 


The choice of discrimi- 
nating packers all over 
the world. 


Available in Cast Alumi- 
num and Stainless Steel. 
The most complete line 
offered. Ask for booklet 
“The Modern Method." 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N.Y. 
Chicago Office, 332 S. Michigan Ave. 














For Federally Inspected, 
Top Quality 


aut ME 














That Makes Good Sausage Befter: 


BROKERS INQUIRIES ARE SOLICITED! 





Ww 


Phone Or Wire Collect! 


CH esapeake 3-9644 - 9645 
IMMEDIATE DELIVERY > 


MONARCH 


PROVISION COMPANY 
@ SAUSAGE MATERIALS e@ 


\ 920-924 W. FULTON ST., CHICAGO 7, ILL. 
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Small Gain In Meat Production 
Reported For The Week Of Feb. 2 


HERE was a slight gain in meat 
production for the week ended Feb- 
| ruary 2, as reported by the U.S. De- 


BS 


uted to the modest increase in meat 
production, although sheep slaughter 
fell off from the previous week. 


partment of Agriculture, but the ex- Cattle slaughter of 231,000 head 





ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND 
MEAT PRODUCTION 
Week ended February 2, 1952, with comparisons 
Pork Lamb and Total 
Beef Veal (excl. lard) Mutton Meat 
Number Prod. Number Prod. Number Prod. Number Prod. Prod. 
Week Ended 1,000 mil. Ib. = 1,000 mil. Ib. 1,000 mil. tb. 1,000 mil. Ib. mil. Ib. 
95 a 129.6 78 8.0 1,480 205.7 239 11.7 355.0 
— 3 1982 see 330 130.4 71 7.4 1,472 204.6 244 11.5 353.9 
2 Feb. 3, 1951...... 207 115.1 66 6.7 1,007 137.0 200 10.0 268.8 
AVERAGE WEIGHT (LBS.) 
LARD PROD. 
Sheep and ‘3 = 
ttle Calves Hogs m mil. 
Week Ended _— Live Dressed Live Dressed Live Dressed ibs. Ibs. 
7 52 2 561 185 102 249 138 105 49 14.9 54.8 
= 3 10532. .11'028 567 190 104 248 139 102 47 14.7 53.7 
Feb. My 1951... .1,022 556 179 101 245 136 103 50 17.2 42.5 
4 
7. 


























tent of the increase made little if any 
impression in the trade in general. The 
week’s output of meat amounted to 
355,000,000 lbs. compared with the pre- 
vious week’s 354,000,000 lbs. However, 
it was 32 per cent more than the 269,- 
000,000-Ib. output for the corresponding 
period a year ago, and the highest for 
any corresponding period since 1946. 
Last year around this time weather 
conditions hampered livestock market- 
ing. 2 
All species of meat animals contrib- 


showed a 1,000-head gain from the pre- 
ceding week, and was calculated at 12 
per cent above last year’s 207,000 cattle 
killed for meat. Beef production of 
about 129,600,000 lbs. was only a frac- 
tion above the previous week, but sub- 
stantially more than last year’s 115,- 
000,000 Ibs. 

The slaughter of 78,000 calves re- 
sulted in 8,000,000 lbs. of inspected veal 
turned. out by killers. The previous 
week’s 71,000 calves produced 7,400,000 
lbs. of veal and a year ago 66,000 head 





VALUES, COSTS CONTINUE TO DECLINE; MARGINS WEAKER 


product values and 


levels with the result that light and 


























heavy weight classes took a marked 


(Chicago costs and credits, first three days of week) 


For the third straight week, both 
live hog costs 
dropped from their preceding week’s 


oa 

This test is computed for illustrative 
purposes only. Each packer should fig- 
ure his own test using actual costs, 
credits, yields and realizations. The 
values reported here are based on the 



































dip. The light weights tested with available Chicago market figures for 
the first minus margins this year. the first three days of the week. 
——180-220 Ibs. 220-240 1bs.— —— 240-270 Ibs. 
Value Value ' m Value : 
<u recwt Pct. Price per per cwt. Pet. rice per per cwt. 
a — det. . "te. live per ewt. fin. live per cwt. fin. 
wt. Ib. alive yield wt. Ib. alive yield wt Ib. alive yield 
. .--12.7 43.7 $5.55 § 7.91 12.7 42.5 $5.40 §$ 7.51 13.0 40.7 $5.29 § 7.37 
Picnics. acct Gx ae 28.2 . 161 . 2.28 5.5 26.2 1.44 2.00 5.4 25.2 1.36 1.86 
Boston butts ...... 4.3 34.5 1.48 2.10 4.1 34.0 1.89 1.97 4.1 340 139 1.94 
Loins (blade in) ..10.2 38.2 3.90 5.58 9.9 36.0 3.56 5.00 9.7 35.2 3.40 4.71 
ae Se ae _.. $12.54 $1787 ... ... $11.79 $1648 ... ... $11.44 $15.90 
: 26.2 2.92 4.16 9.6 249 2.39 3.43 4.0 19.4 38 861.87 
Bellies, D 8 Seheae _ > ate iB 2.1 18.0 88 ‘38 8.6 18.0 1.55 2.14 
Fat backs ......... ..- a om on 3.2 11.2 37 50 4.6 11.6 53 +H 
wis .... 2.9 8.6 25 36 3.0 8.6 26 36 3. ‘6 r 41 
oe. inte 2.3 11.5 .25 36 2.2 11.5 25 35 2.2 11.5 25 35 
P.S. lard, rend. wt.13.9 12.4 1.73 245 124 124 155 218 104 12.4 1.28 1.80 
Fat cuts & lard.... ... ... $5.15 $7.83 ... ... $5.20 $ 7.15 .. $469 § 6.52 
Spareribs ......... 1.6 36.0 58 .80 1.6 33. 52 15 1.6 25.0 40 55 
Seediee telamsings . 3:3 14.7 50 .69 8.1 14.7 46 62 2.9 14.7 43 .60 
Feet, tails, etc. ... 2.0 10.0 .20 .28 2.0 1 .20 -27 2. 10.0 -20 -27 
Offal & miscl. ..... ... 17 _ 1.20 oak 1 1.19 b a: 15 1.18 
OTAL YIELD F ; 
” VA nile 70.0 $19.72 $28.17 71.5 $18.92 $26.46 72.0 $17.91 $25.02 
Per Per Per 
cwt ewt ewt. 
alive aljve alive 
OS $18.34 Per cwt $17.97 Per cwt $17.34 Per cwt 
Condemnation loss .......... 10 fin. 10 fin. Al fin. 
Handling and overhead...... 1.36 yield 1.22 yield 1.13 yield 
TOTAL COST PER CWT... .$19.80 $28.29 $19.29 $26.98 $18.57 $25.80 
TOTAL VALUB ............ 19.72 28.17 18.92 26.46 17.91 25.02 
Cutting margin ........... —$.08 —$.12 —$.37 —$.52 —$.56 =n 
Margin last week.......... +$.43 +$.62 —$.47 —$.65 —$.43 —$. 
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accounted for 6,700,000 lbs. of the pro- 
duction. 

A total of about 1,480,000 hogs went 
to slaughter during the week which 
was compared with 1,472,000 head the 
preceding week and 1,007,000 last year. 
Production of pork amounted to 206,- 
000,000 Ibs. compared with 205,000,000 
a week earlier. Last year’s pork pro- 
duction was 137,000,000 lbs. Processors 
turned out 54,800,000 lbs. of lard dur- 
ing the week against 53,700,000 lbs. 
the week before and 42,500,000 Ibs. a 
year ago. 

Although the week’s slaughter of 
sheep and lambs showed a decline in 
numbers, inspected lamb and mutton 
was higher than the period just pre- 
vious. A total of 239,000 head of sheep 
and lambs were converted into meat 
against 244,000 the previous week and 
200,000 last year. Production of lamb 
and mutton was estimated at 11,700,- 
000, 11,500,000 and 10,000,000 Ibs. for 
the three weeks under comparison. 

Meat production for corresponding 
weeks of other years showed the 1950 
output to be 301,000,000 Ibs.; 1949, 
307,000,000 lbs.; 1948, 308,000,000 lbs.; 
1947, 304,000,000 Ibs. 


CHICAGO PROVISION STOCKS 


Lard inventories of 23,045,212 lbs. at 
the close of January showed almost a 
10,000,000-lb. rise since a month earlier 
at which time stocks amounted to 14,- 
563,672 lbs. A year ago, however, lard 
stocks were 41,696,093 lbs. The accom- 
panying table also shows most other 
meats in smaller supply than a year 
ago. D. S. bellies dropped from 5,683,- 
490 lbs. a year ago to the last January 
close of 3,722,394 lbs. 


Jan. 31, Dee. 31, Jan. 81, 

"52, Ibs. "51, Ibs. "51, Ibs. 
All brid. pk. (bris) 2,939 2,538 1, 
P.S. lard (a) ....19,757,276 9,639,650 31,277,341 
SS err aa: 2,953,000 
Dry rend. lard (a) 207,293 1,360,250 1,745,000 
ee eee pe 804,000 
Other lard ....... 3,080,643 3,563,772 4,916,752 
TOTAL LARD ...23,045,212 14,563,672 41,696,003 
D.8. Cl. bellies 

GOURD  ccccvese 29,000 135,000 442,800 
D.S. Cl. bellies 

(other) ......... 3,693,394 3,030,646 5,240,670 
TOTAL D.S8. CL. 

BELLIES ...... 8,722,394 3,165,646 5,683,490 
La errr 
D.S. fat backs ...31,066,667 945,067 1,416,272 
8.P. regular hams. 643,186 949,000 1,513,728 
8.P. skinned hams 18,943,869 14,316,694 19,748,677 
8.P. bellies ...... 20,779,226 18,699,880 21,833,325 
8.P. picnics, 8.P. 

Boston shoulders 10,331,774 8,294,777 7,770,613 
Other cuts meats. .13,728,720 9,968,537 10,980,898 
TOTAL ALL 

ED cbenes cs 69,215,836 57,339,601 68,947,003 





(a) Made since Oct. 1, 1951. (b) Made previous 
to Oct. 1, 1951. 


The above figures cover all meat in storage in 


Chicago, including holdings owned by the Govern- 
ment. 


CHICAGO PROV. SHIPMENTS 


Provision shipments, by rail, in the 
week ended February 2, the week be- 
fore the year ago are given in the 
following table: 


Week Previous Cor. Week 
Feb. 2 Week 1951 
Cured meats, 
pounds ....... 9,206,000 9,854,000 12,738,000 
Fresh meats, 
pounds .......38,865,000 43,799,000 43,849,000 
Lard, pounds ... 8,354,000 9,211,000 5,605,000 






















































Only the 
Best 
Goes 
into 
oI 
BATAVIA! 
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QUALITY CONTROL 
L 
wraps 
A A 
* 04 4 H 
inte one complete A AYE ee 
Pal B 
Only in a custom-built Batavia refrigerated body will you ‘ 
find the various elements of controlled refrigeration as- % Custom Refrigeration : 
sembled with all the precision of a jeweled watch move- k 
ment. For it’s built from the ground up with you in mind. It 
is a careful blending of superior insulation, your chosen * Superior Insulation r 
refrigeration unit, holdover plates, and Batavia’s special 
air-cooled condensing unit — ALL tailored to your prod- 
uct requirements! Batavia’s all-phase quality control is one % Batavia Condensing Unit . 
more reason why it pays to buy the very best. ¢ 
. = « 2 be 
Batavia Body Company, Batavia 6, Illinois 
T 
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CHICAGO 





WHOLESALE FRESH MEATS 
CARCASS BEEF 


Native steers Feb. 7, 1952 
Prime, 600/700 ......... 55 Qe 
Choice, 500/700 ........ 54 @55 
Choice, 700/900 ........ 53% @54 
Good, 700/800 ......... 51% @52 

Commercial cows ......... 39% @41% 

Ss GS GE. co scvecececccs 38% @39 

PD 760eebeeetvecoscesece 45 


STEER BEEF CUTS? 


(*Ceiling base prices, f.o.b. Chicago) 

Prime: 
Hindquarter ........+.6+- & 
Forequarter - -50.0@51.5 
DE o606%600000¢00006¥ 60.0@61.0 
Trimmed full loin ...... 90.0@90.5 5 
BE ovbecdes cccedocesom 28.0@3v.0 
Cross cut chuck ......... 50.4 
Regular chuck ......... 55.0 
WOROORRRR cc ccccccccccce ¥4 
MEE weesccccocécceese 3.0 

Rib 








BER ccccccccccccceccces 
BED ccccccccccceceoe 
Arm chuck ........ ee 
Untrimmed loin 
Choice: 
BmSGUOrter 2. cccccccess 
Forequarter ........es00+ 
DE cctcteneres coves 


PPAR nccccccccccccccess 
Cross cut chuck 
Regular chuck 
Foreshank 
Bataet wcccccccccccccces 
MD cescescoce 
Short plate 
ME ¢66heeesocecveseces 
TED” c6nscdecveccoseve 
Asm CHUCK ..ccccscccces 
Untrimmed loin 64.0 
(*Ceiling base prices, f.o.b. Chicago) 


BEEF PRODUCTS‘ 


Reneees, We. 1 ..ccceser 37.8° 
SE dervenccwewendnnss 8@ 9% 
SEED aGetrestcouessdves 30 @31 
Livers, selected .60 @60.80 
Livers, regular .. 48 @50 


Tripe, scalded .....cccccss 10%@I11 
Tripe, cooked 
Lips, scalded 
Lips, unscalded 





ME  dcseevkseeawese ve 7% 
ee asd a ie 714 
Dn  shigseeesednebes t 

*Ceiling base prices, loose, f.o.b. 
Chicago. 

BEEF HAM SETS? 
DEED cvcccccccccevcenscces 66.10* 
DED au60n00690eeesesesedee¢ 66.10* 
DEED Kcbcecoudsdbevinanes ss 64.10* 


*Ceiling base prices, f.0.b. Chicago. 


FANCY MEATS 
(1.c.1. prices) 


Beef tongues, corned...44 @ 47 

Veal breads, under 6 oz. 95 
PEM icdaundoees 95 
2 eee 95 

Calf tongues .......... 36.70 

PD DEERE  vencponsaeas Seaman 74.50 

Ox tails, under % Ib.. 27.70 
er Th U. cccuscccans 


*Ceiling base prices, f.0.b. Chien. 
WHOLESALE SMOKED MEATS 


(Le.1. prices) 
Hams, skinned, 14/16 lbs., 
ME 260s006008en008 49 @ 
Hams, skinned, 14/16 Ibs., 
ready-to-eat, wrapped...55 @57 
Hams, skinned, 16/18 Ibs., 
wrapped 9 @ 
Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrapped.. .5 
Bacon, fancy trimmed, 
brisket off, 8/10 Ibs., 
{== ahaa 38 @4l1 
Bacon, fancy square cut, 
seedless, 12/14 lbs., 


fee ae 34 @36% 
Bacon, No. 1 sliced, 1-Ib. 
open-faced layers ....... 43 @48 
VEAL—SKIN OFFt 
Carcass 

(Le.l. prices) 
Prime, 80/150 59%* 
Choice, 50/80 .. Gsois 
Choice, 80/150 59% * 
Good, 50/80 . @57% 
Good, 80/150 ........0.0 57% 





f 54 
Commercial, all weights .49 51 


tFor permissible additions to ceil- 
ings see CPR 101. 
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CARCASS LAMBS 
(L.ec.1. prices) 


Prime, 30/50 .......-..+ 52.50 @56.00 
Choice, SOSEO coccccvese 52.50 @56.00 
Good, all weights ....... 47.00@54.00 


CARCASS MUTTON 
(Le.L prices) 


no eg cosescoes 32 @35 
Good, 70/down ........... 30 @32 
Utility, POVESTR ccccccece 27 @29 


FRESH PORK AND 


PORK PRODUCTS 
(Lc.1. prices) 

Hams, skinned, 10/16 lbs..45 @42% 
Pork loins, regular 

12/down, 100’s ......... 39 @40 
Pork loins, boneless, 100’s. 59 
Shoulders, skinned, ne- 

in, under 16 lbs., 100’s. .3114 @32 
Picnics, 4/6 Ibs., loose... .28%4 @29 
Picnics, 6/8 Ibs., loose.... 27 
Boston butts, 4/8 Ibs., 

100’s 





pahneheundsceeeuse te 36 «~@37 
Tenderloins, fresh, 10's 
Neck bones, bbls. ........ 10 @10% 
BRUNE, GER covescecresce 16% 
Ce ME. tcsvedvncnndes 13 @14 
Ears, WE iducacasen ene 12%@13 
Snouts, lean-in, 100’s 94 G10 
Feet, front, 30’s ......... @ 
SAUSAGE MATERIALS— 
FRESH 

Pork trim., regular 40%, 

BREE, scccvcesccccecescces 15% 
Pork trim., guar. 50% lean, 

Dh  adenesees b0n.qunesese 16@ 16} 
Pork trim., spec. 80% lean, | 

MM,  sbbdcecevhccenacedss 39 
Pork trim., ex. 95% lean 

Bele ce dccocsecencesesenes 46 
Pork cheek meat, trmd., bbls. 39% 
Bull meat, bon’ ‘© — +0 et @58 
Bon'ls cow meat, , bbls. -51@53% 
Beef trimmings, bis. ceeses 42@43 
Boneless chucks, bbls.......55@57 
Beef head meat, bbis........ 39 
Beef cheek meat, trmd., bbls. 39 





Shank meat, bbls. ........ 18@59.80 
Veal trimmings, bon’ls, bbls.51@51™% 


*Ceiling price. 


SAUSAGE CASINGS 
(f.0.b. Chicago) 
(Lc.1. prices quoted to manufacturers 
of sausage.) 
Beef casings: 
Domestic rounds, 1% to 


BT DR, ccccccocceccese 80@ 85 
Domestic rounds, over 

1% in., 140 pack ..... 1.05@1.10 
Export rounds, wide, 

SOG Bee Bs sescccceess 1.45@1.60 
Export rounds, medium, 

, £5 eee 1.00@1.10.| 
Export rounds, narrow, 

BS Bh, GRE ccscecvevce 1.10@1.20 
No. 1 weasands, 

Be UR. GD cccccccccecee 12@ 14 
No. 1 weasands, 

SB WM. GD cvececccccece 7@ ° 9 
No. 2 weasands ......... 8 
Middles, sewing, 1%@ 

ih Rawrrerecodsnninvées 1.30@1.40 
Middles, select, wide, 

Dares Th. ccvcccceaccs 1.55@1.70 
Middles, select, extra, 

2% @2M% im. 2... seeeee 1.70@1.95 
Middles, select, extra, 

2% in. & up ..........2.50@2.60 
Beef os er export, 

iy  Usdeneeadenseene 22@ 23 
Beef uals domestic ... 14@ 18 
Dried or salted bladders, 
per piece: 
12-15 in. wide, flat ... 17@ 20 
10-12 in. wide, flat ... 11@ 12 | 
8-10 in. wide, flat ... 5@ rae | 
Pork casings: | 
Extra narrow, 29 

Mes, & GR. ccccccccces 4.10@4.20 
Narrow, mediums, 

BOGES MM. .ccccccsce 4.00@4 


Medium, 32@35 mm. ... 


-2.85@2.07 
Spec. med., 5 


35@38 mm. .2.20@2 









Export bungs, 34 in. cut .. 25@ | 
Large prime bungs, 
De GR. GB ccccccccccce 16@ 18 
Medium prime bungs | 
MR. CWE nccccccccces 12@ 1h | 
Small prime bungs ...... 7%4,@ 9 | 
Middles, per set, cap. off. 50@ 55 
} 
DRY SAUSAGE 
(Le.1. prices) | 
Cervelat, ch. hog bungs ..... 9T 
Thuringer ..........0- :59@62.4 | 
Farmer ... -82@81 | 
Holsteiner ....... - 81@84.5 
> ** Saeeaahppracre :92@95.5 
Genoa style salami, ch - 98@ 
a 84@87 
Italian style hams .......... 75@79 
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Prevents 





Eliminates Air Pockets 
You save about 20c Ib. - get all 


bulimeat’s binding 


TIETOLIN enables sausage makers to reduce bull- 
meat, use more fat pork trimmings and other fats 
No air pockets, no fat separa- 
tion when you use TIETOLIN. You get smoother, 
better-tasting, less expensive products. 
yourself why sausage makers the world over con- 
sider TIETOLIN the “perfect albumin binder.” 


in their formulas. 


TIETOLIN 


THE PERFECT ALBUMIN BINDER. Reg. U.S. Patent Office 


Fat Separation 


Write for sample drum or leaflet P-90. 


8 Reasons why TIETOLIN is Biggest-Selling Binder: 


binds fat of all kinds 


reduces loss by shrinkage 


increases yield 
eliminates air pockets 
- absorbs and holds moisture 


DBNAUNAHN™ 


plants in U.S. and Canada 


There’s only one TIETOLIN . .. 


and FIRST SPICE makes it! 


WE ALSO MAKE: 

Bouillon Frankfurter Seasoning, 
FLAVOLIN M.S.G. Flavor Booster. 
Complete line of seasonings. 





effectively prevents fat separation 


« contains no cereal, no gum, no starch 
fully approved for use in Federal inspected 


See for 
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FIRSTSPicE 


Mextng Cc MYLAN Y, Sie. 








CAINCO 











* 


S eadaning 


for tastier products 


@ CAINCO SEASONINGS ésatisfy! 


Whether 


you prefer soluble seasonings or natural spices 
CAINCO is the answer to your sausage season- 


ing problems! 


CAINCO Soluble Seasonings are proven sales 
builders . . . give sausage, loaves and specialty 
products a taste appeal that pays big dividends 
. . - assure absolute uniformity batch after batch! 


pepped-up sales! 





CAINCO Natural Spices are perfectly blended 
to suit your most discriminating requirements . . . 
give your products a quality appeal that wins 
new customers and invites profitable repeat sales! 
Make the logical switch NOW to CAINCO! 





CAINCO. INC. 


Exclusive Distributors of ALBULAC 


222-224 WEST KINZIE STREET ° CHICAGO 10, ILLINOIS 


SUperior 7-3611 











B-16 Electric Meat Cutter 

In a class by itself, greatest capacity of 
any meat cutting saw of its type. Takes 
cuts up to 18" high, 15!/" wide. !'/2 h.p. 
motor; plenty of power for large splitting 
and breaking operations. 














Designed from the “Butcher's Angle” 


Guilihee 


“ 
Meat Cutters and Choppers 


Make any comparison you like \ 
—in performance, in capacity, 
in endurance, in ease of main- 
tenance—and you will discover 
why Butcher meat cutters 


and choppers have achieved 
pan faded pra. . in 





the meat processing field. 


Write, for Illustrated spe- 
cification sheets, to nearest 
office of U.S. wees Ma- 
chine Co,, ine., or 


laa 


Manufacturing Company 
2540 East ii4th Street 





Leos Angeles 2, Calif. 
= B-56 & BB-56 HEAVY- 
DUTY CHOPPERS 

B-56 capacity: 


3500-4500 pounds 
per hour; 5 h.p. motor, BB-56 
any: 4500-5500 pounds 

Y% h.p. motor. 





DOMESTIC SAUSAGE 





SEEDS AND HERBS 
(Le.l. prices) 


(1.e.1. prices) Ground 
Pork sausage, hog casings.43 @47 Caraway seed a for Sone, 
Pork sausage, sheep cas...48 @5v en ite ; y 
Frank 4 = =« “> Cominos seed ...... 30 34 
rankfurters, sheep cas...55 @59.1 Mustard seed, fancy 23 
Frankfurters, skinless ....47 @51.5 Yellow Amatican coli 20 site 
PL Sidunte es wes veason 44 @4i Marjoram Chilean... * 
Bologna, artifici: al cas 45 @ii Sonnane : > on 53 
| Smoked liver, hog bungs. .48144@49%4 c a ce lee 2 " 
| New Eng. lunch. spec. ...73 @i6% gg + Sapte a "er wee ° 
“ * Natural No, 1 ... 18 21 
Minced lunch. spec. ch. ..54 @58% Marjoram, French 4 49 
Tongue and blood tscocreae, ara Sage, Daimatian 7 
Blood sausage ....... ...-41 @49 No. 1 72 8° 
ee — 34 @36 we eet Se Ee a 
Polish sausage, fresh .....50 @i5 CURING MATERIALS 
Polish sausage, smoked $ 52, Cwt 


Nitrate of soda, in 400-lb. 





bbls., del., or f.0.b. Chgo....$ 9.49 
SPICES Saltpeter, n. ton, f.0.b. N.¥.: 
Dbl. refined gran. .....+..+.+ — 
(Basis Chgo., orig. bbls., bags, bales) pe dg a IR ses" pe Sa sae 
, . Pure rfd., gran. nitrate of soda 5.25 
Whole Ground Pure rfd., powdered nitrate of 
Allspice, prime .... 33 38 DR ; stadenndeewernsaan not quoted 
Resifted ........ 36 41 Salt, in min. car. of 60,000 Ibs. 
Chili Powder ...... ee 2 only, paper sacked, f.o.b. Chgo.: 
Chili Pepper ....... aig 44 Per ton 
Cloves, Zanzibar 93 99 Granulated .....ccccesecs $21.90 
Ginger, Jam., unbl.. 68 76 Medium § ..cccccccccccccece 28.30 
Ginger, African ... 38 48 Rock, bulk, 40 ton car., 
CE ckendeseee delivered Chicugo ...... 11.90 
Mace, fancy, Banda 
East Indies » 1.46 Sugar— 
West Indies ..... 1.37 Raw, 96 basis, f.o.b. 
sg flour, fey 35 SS eee . 5.80 
RB ccccceccess 30 Refined standard cane gran., 
West India Nutmeg. 60 DEEN: cnaseesceannyceenss 8.15 
Vaprika, Spanish 46 Refined standard beet 
Vepper, Cayenne 50 gran., basis ....ccscccscees 7.95 
a: 2G © veeces 46 Packers’ curing sugar, 250 Ib. 
Vepper, Packers 2.45 bags, f.o.b. Reserve, La., less 
Vepper, white . Ce 0 DT - ob 8 hssodsd oe ccancadceetes 7.80 
Malabar... 1.67 Dextrose, per cwt. 
Black L ampong 1.67 in paper bags, Chicago ..... 7.33 





PACIFIC COAST WHOLESALE MEAT PRICES 


STEER: 
Choice 
500-600 
600-700 
Good 
500-600 Ibs 
600-700 lbs 
Commercial 
350-600 Ibs 

cow 

Commercial, all 
Utility, all wts 


Ibs 
Ibs 


wts 


| FRESH CALF 


Choice: 
200 Ibs 
Good 
200 Ibs. down 
FRESH LAMB 
Prime 
40-50 
50-60 
Choice 
40-50 
50-60 Ibs. 
Good, all wts 
MUTTON (EWE): 
Choice, 70 Ibs 
Good, 70 Ibs 


down 


Ibs 
Ibs 


Ibs 


dn 
dn 


FRESH PORK CARCASSES: 


80-120 
120-160 


Ibs 
Ibs 


FRESH BEEF (Carcass) 


(Carcass) : 


FRESH PORK CUTS No. 


LOINS 
8-10 
10-12 Ibs 
12-16 Ibs 

PICNICS 
4-8 Ibs 

PORK CUTS No. 1: 

HAM, Skinned 
10-14 Ibs 
14-18 Ibs 

BACON, “Dry 
6- 8 Ibs 
8-10 Ibs. 
10-12 Ibs 

LARD, Refined 

Tierces 

50 Ib 
1 lb 


Ibs 


Cure"’ 


cartons 
cartons 


No 


and cans.. 


San Francisco 
Jan. 31 


Los Angeles 
Jan, 31 


$55.00 @ 56.00 

55.00@ 56.00 $57 .50@ 58.10 
55.50@ 56.10 
54.50@55.10 


53.004 54.00 
51.00@ 53.00 
$8.00 @ 50.00 50.984 51.10 


45.004 51.10 
43.00@ 49.10 


(Skin-Off ) 


42.00@ 45.00 
40.00 @ 43.00 

(Skin-Off ) 
DS.00@ 58.40 


55.004 56.40 


56.00 58.00 
54.00 @ 56.00 


55.00@ 57.00 
53.00 @ 56.00 


56.00€4 58.00 
53.00@ 56.00 
56. 00@ 58.30 


55.00@ 57.00 
53.00@ 56.00 
52.004 55.00 


34.504 35.80 
32.00 @ 33.80 
(Shipper Style) 
30.004 36.45 
29.004 35.00 


35.70 bulk 

33.70 bulk 
(Packer Style) 
29 oom 31.00 

l: 

48.004 52.00 


16.00@ 52.00 
44.004 48.00 


42.004 45.00 
4$2.00@ 45.00 
42.0004 45.00 


34.00€4 38.00 
(Smoked) 


36.00@ 39.00 
(Smoked) 


47.00@ 50.00 
47.00 @ 50.00 
1 

38.00@ 45.00 
33.00 @ 41.00 
33.004 41.00 


52.004 58.00 


42.00@ 48.00 
40.004 46.00 


15.75@ 17.00 
16.50@ 17.50 
16.75@ 18.50 


17.00@ 19.00 
17.00 @ 19.00 


No. Portland 


Feb. 1 
$57.70@ 58.10 
57.70@ 58.10 


55. 70@ 56.10 
55.004 56.10 


50.70@ 51.10 


45.00@ 51.10 
43.00@ 49.10 


(Skin-Off) 
5S.00 @OS.40 


56.00@ 56.40 


56. 00@ 58.50 


56.004 58.50 


54.004 57.50 


3%3.40@ 33.80 
33.40 @ 33.80 
(Shipper Style) 


28 50@ 30.00 


44.00 @ 49.00 
44.004 49.00 
43.50 @ 48.00 


36.004 39.00 
(Smoked) 
52.00 @ 56.00 
52.00@ 56.00 
42. 00@ 47.00 


40.004 46.00 
39.00 @ 44.00 


15.00@ 18.00 


18.00 @ 20.00 








WH 


© 28 Ib. lard bags 














© Printed Cellophane 
© Printed Parchment 


PAPER PRODUCTS COMPANY 


MILL AGENTS 
© Bacon Wraps 
e Ham Wraps 
e Loin Wraps 


° Waxed Meat 
e Glassine 
¢ Complete Packaging 


783-785 CAULDWELL AVENUE, BRONX 56, N. Y. « CYPRESS 2-7780 


Boards 
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.S 


--$ 9.49 


- 11.25 
-- 14.00 
- 15.40 
da 5.25 
of 
quoted 
go.: 
Per ton 
. $21.90 
- 28.30 


- 11.90 


5.80 
8.15 
-- 7.9 
lb. 
88 





ES 


Portland 
‘eb. 1 


0@ 58.10 
0@ 58.10 


0@ 56.10 
4 56.10 


‘0451.10 


a 51.10 
a 49.10 


in-Off) 
0@58.40 


0 6.40 


0 OS 50 


0 DSO 


OG 57.50 
0@ 33.80 
0@ 33.80 
er Style) 


0G 30.00 


0 @ 49.00 
Oa 49.00 
0@ 48.00 


a 30.00 
moked) 


0 @ 6.00 
@ 56.00 


wa 47.00 
Wa 46.00 
0 @ 44.00 
W@ 18.00 
0 @ 20.00 
— 
ae ee ame 


ANY 





MAGNETIC 
SAUSAGE TRAP 

















(TRADEMARK) 
See US at 
Booth 19 
e 
WSMPA For use on Frankfurters, 
Convention : é 
Bologna, Liverwurst, Little 





Pigs, Country Style and 
other Fine Chopped Fresh 
Sausage and Meat Products. 











Sanitary Model 190 


REMOVES: 

Staples, wire, broken 
pieces of cutter 
blades, bearings 

washers, and other 
iron particles. 





Pats. Pending 


WRITE FOR BULLETIN 190 


cESCo 


173—14TH ST., SAN FRANCISCO 3, CALIF. 




















Sanitary, ALUMINUM 
MEAT SHIPPING BOXES 
344," x 16%" x 10%,” 

Light weight aluminum, embossed for 
greatest strength, these convenient size 
boxes handle easily, stack and nest 
right. Quickly cleaned, rounded corners 
with proper draining design, they have 
no seams, crevices, or rivets. Pass the 
most rigid sanitary inspections. Your 
name embossed free, on side panels, 
when purchased in lots of 50 or 
more. 



























Available now! Write for informative 
literature and prices. 


THE lxxcinnati mens SUPPLY COMPANY 


CINCINNATI 16, OHIO 
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ILL PAY MY WAY 
WITH 


INCREASED 
SALES / 


Sure enough! Better-tasting meat products are 
better-selling products. And certainly, a profit- 
able addition to your processing operation is 
that famous flavor intensifier— 


General Mills MSG 
(Monosodium Glutamate) 


More and more leading processors are using 
MSG in their canned meats and poultry. It is 
an accepted ingredient for these products—an in- 
gredient that gives them real “deep-down” 
taste appeal by bringing their good natural 
meat flavor to a peak! 





General Mills MSG is made from wheat pro- 
tein by people who know wheat—the world’s 
largest wheat processors! Held to exacting 
product and laboratory controls, General Mills 
MSG is assured to be top quality—99+% pure! 

General Mills MSG (in crystalline form) is 
easy to incorporate in your products and blends 
readily with your seasonings. See if it doesn’t 
pay for itself many times over in your operation! 
Send for free sample. Without obligation, we 
invite your inspection and testing of this fine 


General Mills product. 









\ 2 General Mills, Ine. 
Chrecial Commodities Division 













General Mills, Inc., Special Commodities Division 
80 Broad St., New York 4, New York 


Please send me free sample and price list on General Mills’ 
Monosodium Glutamate. 


Name 









a = 


ae = - - State a 






as The Miami Margarine 
Company expands... 


it’s VILTER Again— 


Refrigeration plays an important part 

in the processing and storing of Margarine— 
and The Miami Margarine Company 

of Cincinnati has known for over twenty years 
that they can depend on Vilter refrigeration. 
As demand for their Nu-Maid ‘‘Table Grade”’ 
Margarine has increased, Miami has been 
faced with the problem of increasing 
production in limited available space. 


Vilter engineers worked with Miami 

to plan a consolidation of their refrigeration 
equipment. The only available space 

was a relatively small room on the fourth floor, 
with a bare seven feet of headroom. 
Direct-connected Vilter VMC compressors 
proved the solution to the problem. 

They provided greatly increased capacity 
with one-half the floor loading of other types 
of machines, and mounted on cork, 

produced no objectionable vibration. 

So successful was the first VMC installation, 
a second was made a year later. 

With this Vilter equipment, the refrigeration 
room will be able to accommodate 

four times the original estimated capacity. 


Food processors—and other users of 
refrigeration—the country over have found 
time and time again that the experience 

of Vilter engineers and the design of Vilter 
equipment have helped them solve refrigeration 
problems and save money. More than that, 
they experience lower costs of operation, 

less maintenance, and greater freedom 

from costly “‘down-time”’ when they 

use Vilter refrigeration equipment. 









Your nearby Vilter 
Representative or Dis- 
tributor will be glad to 
show you how you can 
save money with Vilter. 





REFRIGERATION and AIR CONDITIONING 


THE VILTER MANUFACTURING COMPANY 
MILWAUKEE 7, WISCONSIN 

Ammonia and Freon Compressors © Paklcers © Evaporative and Shell & Tube 

Condensers © Pipe Coils © Valves and Fittings © Air Conditioning 









* 




















CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 











F.0.B. CHICAGO PICNICS 
CHICAGO BASIS Fresh or F.F.A. Frozen 
THURSDAY, FEB. 7, 1952 SE oeresees 4 O28% 
REGULAR HAMS Re 
Fresh or F.F.A. 8. P. 12-14 
De svsawnn 4216n 42len 8/up, 2’s inc.. 2414 @25 241% @25 
SEE eetadess 4214n 42%n 
oo Perr 40\n 40%n 
BD ccesewes 40%4n 40%n BELLIES 
BOILING HAMS Fresh or Frozen Cured 
Fresh or F.F.A. 8. P. G- 8B wseseeee 27%@28 29 @29%n 
16-18 ........38n 38n 8-10 .....4.. 26% 2814 
18-20 ........37n 37n a MTT 25% 26% 
TD evtbiena ¢ 36n 12-14 .....4.. 23% 25 
° DOGS wcocanta 21% @21% 22% @23 
SKINNED HAMS so se teeeee + —a 21% 
Fresh or F.F.A. Frozen ESD oo 2s ase 194G19% 21 G21% 
¢.. GR. AMN. D. 8. 
43 ts BELLIES BELLIES 
40% Clear 
Ee 18%n 19n 
@38% 38@38% . 20-25 ........ 15% 17% 
@38% S8@38% #§$=-2%-B0 ........ 15% 17% 
37% Ee. cccoenes 14 15 
36 SS eee 13% 14% 
32% 40-50 -13% 14% 
FAT BACKS a price, CPR 74, loose, f.o.b, 
Green or Frozen Cured ' 
2 12 @12%n 
12 @12%n rae Bs. MEATS 
12% @1216n Fresh or Frozen Cured 
13n Reg. plates 
13n Clear plates " TY 
13 Square jowls . 13 13 
13 Jowl butts ... 9% 10% @10% 
13 8. P. jowls ... 10% 


MONDAY, FEBRUARY 4, 1952 


Mar. 13.90 13.95 13.85 13.87% 
May 13.70 13.75 13.62% 13.72% 
July 13.62% 13.67% 13.57% 13.60b 
Sept. 13.65 13.65 13.60 13.62% 
Oct. 13.65 13.65 13.62% 13.65a 

Sales: 3,320,000 Ibs. 

Open interest at close Friday, Feb- 
ruary ist: Mar. 395, May 454, July 
340, Sept. 135, Oct. 5; at close Sat., 
Feb. 2nd: Mar. 389, May 452, July 


330, Sept. 142, and Oct. 6 lots, 


TUESDAY, FEBRUARY 5, 1952 









Mar. 13.80 13.85 13.75 13.80a 
May 13.55 13. 4% 13.52% 13.65 
July 13.50 13.67% 13.45 13.60a 
Sept. 13.52% 13.60 13.45 13.60a 
Oct. 13.60 13.60 138.50 13.57%a 

Sales: 4,400,000 Ibs. 

Open interest at close Monday, Feb- 
ruary 4th: Mar. 370, May 452, July 
336, Sept. 142, and Oct. 21 lots. 


WEDNESDAY, FEBRUARY 6, 1952 


Mar. 13.80 13.80 13.70 13.70b 
May 13.67% 13.67% 13.60 13.65a 
July 13.65 13.67% 13.50 13.55a 
Sept. 13. a 13.62% 13.55 13.55 
Oct. eae 13.60a 

Sales: 2,520, 000 Ibs. 

Open interest at close Tuesday, 
February 5th: Mar. 355, May 459, 
July 344, Sept. 148, and Oct. 32 lots. 


THURSDAY, FEBRUARY 7, 1952 






Mar. 13.72% 13.80 13.70 13.80 
May 13.60 13.65 6 13.65 
July 13.4714 13.57% 13.47% 13.57%4b 


Sept. 13.50 13.60 13.50 13.60 


Oct. 13.57% 13.60 13.57% 13.60b 
Sales: 3,600,000 Ibs. 
Open interest at close Wednesday, 
February 6th: Mar. 352, May 462, 
July 346, Sept. 159, and Oct. 32 lots. 


FRIDAY, FEBRUARY 8, 1952 


Mar. 13.85 13.95 13.85 13.90a 
May 13.60 13.80 13.60 13.70a 
July 13.60 13.70 13.60 13.65 
Sept. 13.70 13.70 saetins 13.67% 
Oct. ee . 13. 65b_ 

Sales: 2,500, 000 Ibs. 

Open inte rest at close Thursday, 
Feb. 7th: March 335, May 467, July 
349, Sept. 168, and Oct. 34 lots. 

a—asked. b—bid. 


The National Provisioner—February 


The corn-hog ratio for bar- 
rows and gilts at Chicago 
for the week ended February 
2, 1952 was 9.5 according to 
a report by the U. S. Depart- 
ment of Agriculture. This 
ratio was two tenths above 
the 9.3 ratio reported for the 
preceding week, but was over 
three cents under the 12.6 
ratio recorded for the same 
week a year ago. These 
ratios were based on No. 3 
yellow corn selling for $1.873 
per bu. in the week ended 
February 2, $1.913 per bu. in 
the previous week and $1.736 
per bu. for the corresponding 
period just a year earlier. 


PACKERS’ WHOLESALE 
LARD PRICES 
Refined lard, tierces, f.o.b. 


Dt <thiheaneseddeececed $17.50 
Refined lard, 50-lb. cartons, 
SAD, GREGRED occcccceseccces 17.50 
Kettle rend., tierces, f.0.b. 
Dt shdbebhacinduunhusens 18.50 
Leaf, kettle rend., tierces, 
Di MED éccccesscéndes 19.50 
Lard flakes 


22.50 
Neutral tierces, f.o.b. Chicago. 23.50 
Standard Shortening *N. & 8... 21.50 
ay 1 pee Shortening 





*Delivered. 








WEEK'S LARD PRICES 


P.S. Lard P.S. Lard Raw 

Tierces Loose Leaf 
Feb. 2 ..14.25n 12.37% 11.87%4n 
Feb. 4 ..14.25n 12.37% 11.8742 
Feb. 5 ..14.00n 12.25a 11.750 
Feb. 6 ..14.00n 12.12%n 11.62% 
Feb. 7 ..14.00n 12.50 12.000 
Feb. 8 ..14.00n 12.12% 11.62% 





9, 1952 
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NEW YORK 


WHOLESALE FRESH MEATS 
CARCASS BEEF 
(Ceiling base prices) 














Feb. 7, 1952 
Per Ib. 
City 

Prime, 800 Ibs./down... 57 @59 

Choice, 800 Ibs./down... 55 @57 

Geek coccccccccccccccce 54. @56 

Steer, commercial ..... 50 @52% 

Cow, commercial ...... 42 @44 

Ce, DEAT ccoscccccces 40 @42 

BEEF CUTS 
(Ceiling base prices) 
Prime: 
Hindquarter .......secseseees 64.1 
— cevcccecccesoccce 53.6 
peccececscoccecccences 57.7 
Trimmed full loin 3. 
Flank .nccccccccccccccccccese 31. 
Short loin ... - +120, 
Sirloin ...... ° 
Cross cut chuck J 
Regular chuck .....e..eese0+ 55.7 
Foreshank ..ccccseceescsvece 83.7 
— 44.7 
coscccces 281.7 
aeert plate 33.7 
ack 62.6 
Triangle 48.2 
Arm chuck 52.7 

Choice: 

Hindquarter .....-.sesseeeees 62.0 
— UBILEE ..cccccccccccccccs 51.7 
Coeerosceeseorosoccouss K7.7 
Trimmed full loin ...... 75.7@85.7 
BER nccoccccccccccccceccccs Shee 
Bhort lolm ..ccccccccccccccces 102.4 
Birloin ........+. 72.1 
Cross cut chuck . 51.4 
Regular chuck .. 55.7 
Foreshank  ..ccccccccccccccce 33.7 
a eccreccccccesccessecs 44.7 
6G4de. 660d 5000050000 60.7 @70.7 
Short SEED cntecescesece 22.0@33.7 
BOR ncccccccccccccccccccece 59.7 
Triangle PPTTITITITI TTT TTT Te 48.2 
Arm chuck ........ eccvccceccs 52.7 

FANCY MEATS 

(Le.L. prices) 

Veal breads, under 6 oz........ 102.50 
FF tC Serre 102.50 
Be OG, GD vccdescncesecssencce 102.50 

PE MOOMGDD scececcccecvconae 16.6* 

Beef livers, selected........... 62.6* 

Beef livers, selected, kosher... 82.6* 

Oxtails, over % Ib. .........4.. 27.6* 
*Celling base prices. 

LAMBS 
(Le.L. prices) 
City 


Prime lambs, 50/down. .56.00@58.00 


Choice lambs, 50/down. .56.00@58.00 


Good, 50/down ......... 45.00@50.00 
Western 
Pitene, GH WH. .cccccess 56.00@58.00 
Choice, all wts. .........56.00@58.00 
Good, all wts. .......... 45.00@50.00 


~ For Permissible additions to ceiling 
base prices, see CIR 24. 


FRESH PORK CUTS 


(Le.1. prices) 
Western 
Hams, sknd., 14/down.. .47. a y 00 
Picnics, 4/8 Ibs. ........ 
Bellies, sq. cut, seedless, 
B/1Z WS. .ncccccccose No quotation 


Pork loins, 12/down ....40.00@43.00 
Boston butts, 4/8 Ibs... .38.00@41.00 
Spareribs, 3/down ...... 40.00 @ 41.00 
Pork trim., regular ....25.00@26.00 
Pork trim., spec. 80%. . “No quotation 
City 


Hams, skinned, 14/down.47.00@57.00 
Pork loins, 12/down ....40.00@43.00 
Boston butts, 4/8 lbs. ...38.00@41.00 
Spareribs, 3/down ....... 40.00@41.00 


VEAL—SKIN OFF 
(Le.l. prices) 


Western 
Prime carcass .......... 58.60@60.50 
Choice carcass ......... 58.60@60.50 
Good carcass, 80/down. .56.60@58.50 
Commercial carcass ..... 50.00@53.00 


DRESSED HOGS 
(Le.L. prices) 


Hogs, gd. & ch., hd. on, If. fat in 
100 to 136 Ibs. ..$31. sO@ss. 50 
137 to 153 Ibs. . 31.50@33.50 
Bee OD Sar Be, accuses 31.50@33.50 
172 to 188 lbs. ...... 31. '50@33.50 

BUTCHERS’ FAT 
(Le.L. prices) 

Be rn $1.00 

DEE 05% baestencae¥eeweee 1.25 

SEE GDR. cctvcunsenessdeecbes 1.50 

BROGIEED GRE ccccccscccccccocce 1.50 

. 
World Livestock 


Numbers Rising 


World livestock numbers 
as of January 1, 1951 have 
been quoted as follows: 
Cattle—806,000,000 head, or 
about 8 per cent above the 
1936-40 average. The U. S. 
had about 10 per cent of the 
total. Hogs—about 297,000,- 
000, of which the U. S. had 
at least 22 per cent. Sheep— 
762,000,000 head. The U. S. 
sheep count hit an all-time 
low in 1949, but numbers are 
increasing. Trend in U. S. 
cattle numbers can reach 
straining point on feed sup- 
plies in a couple of years. 
Numbers of all three species 
are expected to rise. 








An aggressive 


formula. 





Box 77 














Attention! [MPORTANT! 


selling organization, 
headed by former manufacturer of 
Polish Hams, with special recipes, is 
looking for a B.A.I. inspected plant 
to manufacture, under contract, 3 car- 
load hams weekly, according to own 


THE NATIONAL PROVISIONER, INC. 
18 East 4Ist St., New York 17, N.Y. 
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To Assure Your 
Meat and Meat Products 
the 
Finest Packaging Protection 


Speci y 


““ARKSAFE”’ Meat Covers 
“ARKSAFE” Elastic Multiwall Bags 
“ARKELENE” and “ARKELENE-K” Liver Bags 
“ARKSAFE” Elastic All-Way Stretch Meat Covers 
“ARKSAFE” Elastic Barrel Linings 


“ARKELENE” and “ARKELENE-K” 
Container Linings 


* 
For over 40 years, the Arkell Safety Bag Com- 
pany has been serving the Meat Industry by 
manufacturing and selling the finest and most 
dependable packaging products available. 


Each product sold is the direct result of continu- 
ous research and development to produce the 
best. Without obligation, our Service Dept. will 
be happy to collaborate with you on your 
specific requirements. 


ARKELL SAFETY BAG COMPANY 


10 EAST 40th STREET 6345 WEST 65th STREET 
NEW YORK 16,N. Y CHICAGO 38, ILLINOIS 
s: Newport News, Va. 





Factorie 


and Chicago, III 









Representatives in principal cities 





TALLOWS AND GREASES 


Thursday, February 7, 1952 








A limited amount of trading was un- 
covered early in the week, both on the 
part of domestic consumers and export 
interests in the East. Price levels were 
steady to a shade lower. Tank of bleach- 
able fancy tallow sold at 6c, Chicago. 
Around ten tanks of choice white 
grease, all hog, sold at 6%c, East. 
Couple tanks of prime tallow sold at 
554c, two tanks of special tallow at 
5%4¢, and several tanks of choice white 
grease at 5%c, all delivered consum- 
ing points. Reports were current that 
one of the large soap makers was look- 
ing for March materials. 

Continued movement was reported at 
midweek, with selling levels mostly on 
the steady side. Couple tanks of prime 
tullow sold at 5%c, delivered Chicago. 
Two more tanks of special tallow sold 
at 5%c, delivered Chicago. Couple 
tanks of No. 2 tallow moved at 4%c, 
delivered consuming point, or fraction- 
ally above last sale. Two tanks of yel- 
low grease sold at 4%c, Chicago; how- 
ever, offerings continued at 4%c. Two 
tanks of edible tallow sold at 10c, de- 
livered East. 

The lackadaisical attitude that per- 
vaded the tallow and grease market 
for some time back, was more or less 
erased by the improvement in inquiry 
around the trade. Materials reported 
moving steady to a shade higher basis. 

Couple tanks of yellow grease sold 
at 4%c, delivered consuming points. 
However, several more tanks of same 
sold at 5%c, East. Choice white grease 
offered at 6c, Chicago, and bids on 
bleachable fancy tallow reported at 
6%c, East. Some export business re- 
ported out of the East at 7%c¢ on fancy 
tallow in drums. 

Nearing the close of the week, offer- 
ings in the tallow and grease market 
were scarce, with the asking prices 
fractionally higher than last sales. At 


TALLOW EXTRACTION SOLVENTS 


Amsco Isoheptane » Amsco Heptane + Special Heptane 


...and a wide variety of other animal-oil extrac- 
tion solvents, such as Amsco Textile Spirits, Special 
Textile Spirits, and additional solvents derived from 


petroleum. 


av 
sie AMERICAN MINERAL SPIRITS COMPANY 


230 North Michigan Ave., Chicago 1, Illinois 
155 East 44th St., New York 17, New York 





the same time some consumers raised 
their bids on yellow grease \%c to 4%c; 


however, offerings are still held at 
4%,c, Chicago or better. A tank of 
prime tallow sold at 5%c, Chicago. 

The asking price on choice white 
grease was also upped to 6c, Chicago. 
Tank of edible tallow sold later in the 
week at 10c, East. Reports were also 
current that bleachable fancy tallow 
sold at 6%c, East, but lacking confir- 
mation. Tank of choice white grease 
sold at 5%c, Chicago. 

TALLOWS: Thursday’s quotations: 
Fancy tallow, 6%c; bleachable fancy, 
6@6%c; prime, 5%; special, 53% @5%c; 
No. 1 tallow, 5c and No. 2 tallow, 45% @ 
4%, ¢. 

GREASES: Thursday’s quotations: 
Choice white grease. 5% @6c: B-white 
grease, 5@5%c; yellow grease, 4%@ 
4%c; house grease, 4%,@4'%c; and 
brown grease, 3% @4c. 


EASTERN BY-PRODUCTS MARKET 


New York, Feb. 7. 1952 

Dried blood was quoted Thursday at 

$9 to $9.25 per unit of ammonia. Low 

test wet rendered tankage moved at 

$9.25 per unit of ammonia, and high 

test tankage sold at $9.25. Dry ren- 
dered sold at $2.10 per protein unit. 


VEGETABLE OILS 


Wednesday, February 6, 1952 





Crude cottonseed oil, carloads, f.0.b. mills 
Valley ame uate ‘ 12, pd 
Southeast Te ee 12% n 
Texas ; ‘ Pee wei 12pd 


Corn oil in tanks, f.o.b. mills ...... 13pd 
Peanut oil, f.0.b. Southern mills .. .15 
Soybean oil, Decatur 


ain 
-. LOWHa1INXax 


10! ax 


Coconut oil, f.0.b. Pacific Coast 
Cottonseed foots 
Midwest and West Coast . a In 
NUE utlenabiehadd Oulaciniacadadaé . In 


ax asked. n—nominal. 


OLEOMARGARINE 


Wednesday, February 6, 1952 
White domestic vegetable ...... 
White animal fat 
a ee eee 2 
Water churned pastry 
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VEGETABLE OILS 


Wednesday, February 6, 1952 











Prices were steady to a shade lower 
in a few categories, but were steady 
to fractionally higher in most spots 
in the vegetable oil market this week. 

Soybean oil for February shipment 
sold at 105c early on Monday, but 
later sold at 10%c. There were bids for 
March at 10%c with sales at that 
figure. April shipment oil dropped %c 
and traded at 10%c. April-through- 
June sold early at llc, but traded later 
at 10%. Cottonseed oil realized a %e 
drop from last week’s top levels and 
traded at 12c in the Valley. Although 
cottonseed oil in Texas sold early at 
11% c, later sales were reported at 12c. 
The corn oil and peanut oil markets 
were considered steady with sales at 
13c and 15c, respectively. Peanut oil 
was later offered at 15%c. Coconut 
oil was offered at 10%c, which was a 
lc advance over last bid levels. 

The crude oil market was fairly 
steady Tuesday, with a weak under- 
tone and light sales. Soybean oil sold 


early at 10%c, immediate shipment, 
and reportedly traded later at 10%c 
for f.o.b. shipment. March shipment 


sold at 10%c with further bids at that 
level. April traded at 10%c, but later 
offerings were listed at 10%c. April- 
June was quoted generally at 10%c 
with late sales at that level. 

Only a small volume of cottonseed 
oil traded in Texas at 11%c, and the 
same holding true in the SE and Val- 
ley with a few sales at 12c. There 
were reports of later offerings at 11%c. 
The volume of business in corn oil was 
fair with prices mostly unchanged at 
13@13%c. Peanut oil traded at 15c, 
with offerings later advanced to 15%c. 
Prices for coconut oil on the Coast were 
variable, ranging from 9%c to 10%¢; 
however, the market was pegged gen- 
erally at 10%c. 

Mid-week, the market seemed to take 


The New 


FRENCH 
CURB PRESS 


Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 


We invite your inquiries 
The French Oil Mill 
Machinery Company 


Piqua Ohie 
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on a firmer tone although trading was 
light. February shipment soybean oil 
sold at 10%c and a reported trade of 
105c with bids later at 10%c. March 
oil sold at 10%c and traded earlier at 
105sc. April-June was offered at llc 
but bids remained at 10%c. There were 
early sales of cottonseed oil in the Val- 
ley at 12%c and later sales at 12%c. 
Later, offerings at the 12%c level were 
slim although large refiners were eager 
to buy more at that price. Texas oil 
traded at 11%c and 11%c early, ad- 
vancing later to 12c. There were early 
sales of peanut oil at 15c and later 
realized a 4c gain and sold at 15%c. 
Buying interest for corn oil was mostly 
unchanged with sales at 13c and later 
offerings listed at 13%c. There was a 
mid-week resale of crude coconut oil, 
Pacific Coast, at 9%c, but offerings, 
for the most part, are still at 10%c. 

SOYBEAN OIL: The market was 
down an %&c to 4c compared with last 
midweek’s sales at 10%c. 

CORN OIL: There is little change in 
this market at mid-week with prices 
comparable to last week’s levels. 

PEANUT OIL: The market showed 
a gain of %c to %c over the preceding 
week, with sales at 15c to 15\c. 

COCONUT OIL: The midweek offer- 
ing price of 10%c indicates a le ad- 
vance over the previous week’s paid 
price of 9c. 

COTTONSEED OIL: The market is 
mostly unchanged from last week’s 
levels with sales still reported at 12%c. 




















meat grinders 


Make a hard job easy with an 
Grinder 


demned stock 











shop fats 


house offal 


able. Flywheel equipment, as shown 








M&M Meat 
quickly and efficiently reduces con- 
bones, and slaughter 
Three types and many sizes avail- 


is optional 


The New York cottonseed oil market 
was quoted as follows: 


MONDAY, FEBRUARY 4, 1952 


Serer *14.50 14.52 14.40 *14.40 *14.56 
Muy -- 14.95 14.98 14.69 14.74 14.88 
July -.-- 15.14 15.14 14.87 14.92 15.05 
Sept ° 15.13 15.13 14.88 14.96 *15.07 
Oct n 15.13 15.16 14.97 15.01 15.12 
Dec *15.05 14.98 14.98 *14.98 15.00 
Jan ] *15.05 - éeme 14.95 *15.00 
Mar., °53 .*15.05 *14.95 *15.05 

Total sales, 554 lots 

TUESDAY, FEBRUARY 5, 1952 

Mar 14.30 14.50 14.28 *14.53 14.40 
May 14.63 14.85 14.61 14.82 14.74 
July 2 14.85 15.05 14.80 15.01 14.92 
Sept ‘ 14.86 15.05 14.85 15.05 14.96 
Oct . . 14.85 15.10 14.85 15.08 15.01 
Dec ch eaces “ee ones coos 914.95 °14.98 
Jan., °53 14.75 , *14.90 14.95 
Mar., °53 ...%14.80 15.15 15.15 *15.00 *14.05 

Total sales, 480 lots 

WEDNESDAY, FEBRUARY 6, 1952 

Mar she oe ee 14.60 14.37 14.52 *14.5: 
May ss 14.87 14.64 14.77 14.82 
July -- 15.08 15.05 14.84 14.95 15.01 
Sept a *15.05 15.11 14.90 15.00 15.05 
Oct — *15.05 15.05 14.88 14.97 15.08 
Dex .-*14.95 15.00 15.00 15.00 *14.95 
Jan., “58 ,.. 14.95 *14.80 *14.90 
Mar., °53 .*15.00 3 *14.90 *15.00 

otal sales, 538 lots 

THURSDAY, FEBRUARY 7, 1952 

Mar ‘ . 14.55 14.61 14.438 *14.55 14.52 
May o« Cae 14.87 14.66 14.85 14.77 
July -- 14.96 15.07 14.86 15.038 14.95 
Sept o6ee eae 15.10 14.92 15.10 15.00 
Oct .*14.4% 15.04 14.90 15.04 14.97 
Dec rr. * 15.10 15.00 *14.80 15.00 
Jan., "53 ... 14.90 paee *14.80 *14.80 
Mar., °53 .*14.90 *14.90 *14.00 


Total sales, 273 lots 


CANADIAN FATS, OILS OUTPUT 

Output of shortening in Canada de- 
clined during 1951 when compared with 
the previous year’s production while 
an increase in the production of lard 
was reported by the Dominion Bureau 
of Statistics. 


BY-PRODUCTS MARKETS 


(Chicago, Thursday, February 7, 1952) 


Blood 
Unit 
Ammonia 
Unground, per unit of ammonia *9.00@9.25 


Digester Feed Tankage Materials 


Wet rendered, unground, loose 
Low test *10.00@10.25 
High test *0.0@ 9.75 
Liquid stick tank cars . 3.15 


Packinghouse Feeds 


Carlots, 

per ton 

50% meat and bone scraps, bagged....... $125.00 

50% meat and bone scraps, bulk «+++ 118.00 

iG ment scraps, bulk .....-.ceccccccccs 120.00 

60% digester tankage, bulk 120.00 

60% digester tankuge, bugged vrrerrr 127.5 

80% blood meal, bagged ............+.00+- 152.15 
70% standard steamed bone meal, 

SS Fee Se er ee a eee 95.00 


Fertilizer Materials 


High grade tankage, ground, per unit 
ORE saddened banetedes $656045640000000 $6.25n 


Hoof meal, per unit ammonia ......... 7.250 
Dry Rendered Tankage 

Per unit 

Protein 

Cake *2.10@2.15 


Expeller *2.10@2.15 


Gelatine and Glue Stocks 


Per cwt. 
Calf trimmings (limed) ........+..+- a 
Hide trimmings (green, salted) ...... 30.00@35.00 
Cattle jaws, skulls and knuckles, 

SEP CON satcovesdegnsenepatesncncegsi 65.00@70.00 
Pig skin scraps and trimmings, per Ib. 6% 
Animal Hair 
Winter coil dried, per ton ...... *$100.00 
Summer coil dried, per ton ....... *80.00 
Cattle switches, per piece ...... @i7 
Winter processed, gray, Ib. ..... 18% @ 15 

Summer processed, gray, Ib. ...... @ 





n—nominal 
*QOnoted delivered bhasia 


REPLACE WITH 
SENSATIONALLY 
NEW & DIFFERENT 


ENTERPRISE 


Porme-Steol © 


74t long last / 





All machines ‘can be 

















steel bases 


mitts & 
merrill 


1001 South Water * SAGINAW 
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After hundreds of ex- 
periments with various alloys—and hundreds 
of tests on all kinds of 
imaginable condition, the research laboratories 
of The Enterprise Mig. Co. of Pa. have pro- 
duced a plate that they can proudly present as 
the absolute maximum in permanent cutting 
efficiency and economy. Though the original 
cost is higher, PERMA-STEEL PLATES will 
save many times their original cost over a period 
of time in absolute trouble-free performance 
and long wear. Use with Enterprise or any other 
standard knife. Try them! 


FREE! 


CHOPPER PLATES 


ENTERPRISE PERMA-STEEL PLATES ARE 
TIME-TESTED AND WITH PROPER CARE ARE GUARANTEED TO OUT-LAST AND OUT- 
PERFORM ANY PLATES OF THEIR KIND ON THE MARKET TODAY— UNCONDITIONALLY! 





e@ Cut any meat product (even 
frozen meat) 

Stay sharp longer 

Permanent “true slice” cut 
Clean uniform cut 

insure better, faster production 
Will not heat meat 

Will not discolor meat 

Reduce knife and plate cost 
Save maintenance cost 

Last longer 

All standard sizes avatlable 
Superior to any on the market 


This is an unconditional, money 


meats—under ever y 


Call your dealer or write f or 


the new Enterprise PERMA- back guarantee that the Enterprise 
STEEL Knife and Plate cata- PERMA-STEEL PLATE WILL DO 


log and price list today EVERYTHING WE CLAIM IT WILL. 





The ENTERPRISE MFG. CO. of PA. 


3RD & DAUPHIN STS, PHILA. 33, PA 
















Shoe makers holding back due to un- 

stabilized conditions in raw_ stock. 

NPA sets February quota at 100%. 

Only small trades in sheepskins. Calf- 

skins dull. Small packer hides in light 
movement. 


CHICAGO 


PACKER HIDES: Over last week- 
end the tone of the market lapsed and 
dullness again prevailed after the fair 
volume of trading in the early part of 
the week. Shoe manufacturers are said 
to be holding back in the expectation 
of lower leather prices, which is induced 
by the failure of hide prices to stabi- 
lize. 

The NPA authorized tanners and 
contractors to buy in February 100% 
of the cattle hides, calfskins and kip 
skins they bought in an average month 
of 1950. 

There were no reported trades on 
Monday with producers reluctant and 
not crowding for sales, although stocks 
were fairly large in the big packer 
marts. 

On Tuesday, the only recorded trade 
was a car of native buli hides at 12c 
with bids 1c to 1%c under last trading 
levels on other big packer productions 
with trading stalemated on offerings 
being held firmly. 

Wednesday, producers weakened and 
substantial movement was_ recorded 
with 15,000 heavy native steers at 
13%ec River, and 4,500 St. Paul heavy 
native cows at 16%c. Two additional 
sales involved 3,000 butt branded steers 
at 12c and 9,000 Colorado steers sold 
at llc. 

Buyers indicated little interest in 
other hides although they were called 
lower in some quarters and in line with 
the 1c to 1%c declines recorded in Wed- 
nesday sales. 

Scattered sales were reported Thurs- 
day, at steady to lower levels. About 
5,000 butt branded steers sold at 12c 
and 5,000 Colorado steers sold at 1lc, 
steady. In another sale, 3,800 Austin 


light native cows sold lower at 18c. 


SHEEPSKINS: The market was 
quiet with a few California shorn pelts 
working at about steady levels. No. 1, 
shearlings at 3.00 @ 3.25. No. 2, shear- 
lings quoted at 2.10 and No. 3, at 1.65 
nominal in the absence of reported 
trades. Fall clips 3.50 @ 3.75. 

CALFSKINS AND KIPSKINS: The 
calf and kipskin markets were dull and 
without action since the 18,000 calfskin 
sale last week. 

SMALL PACKER, WEST COAST 
AND COUNTRY HIDES: Trading in 
small packer hides is insignificant and 
generally, tanners and producers have 
been 1c to 1%c apart in their price 
ideas. Offerings of small packer hides 
at up to 17c on 50 lb. weight range 
were countered with bids of 15%c in 
some quarters early in the week. 





CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous Cor. Week 

Feb. 7, 1952 Week 1951 
Nat. strs. ...13%@20n 144 @21%n 33%@37\%n 
Hvy. Texas 

BStrB. ..ee0e 12n 13% 31 @31%n 
Hvy. butt, 

brand'd strs. 12 1344n 31n 
Hvy. Col. strs. ll 12 304_n 
Ex. light Tex. 

7 20n 22%%n 374en 
Brand’d cows. 15n 15% 34 @34%n 
Hy. nat 

COWS .ccce 15% @16%n 16 @17 34% @3i5n 
Lt. nat. cows 174%2@19n 20%@2in 37 @38n 
Nat. bulls ... 12n 12n 24 @24\%n 
Brand'd bulls. lin lin 23 @23%n 
Calfskins, Nor. 

10/15 ..... 37% 37% T7%@82%n 

10/down ... 35 35 
Kips, Nor. 

nat. 15/25.. 34n 34n 60n 
Kips, Nor. 

branded ... 31% 31% i74n 

SMALL PACKER HIDES 
STEERS AND COWS: 

60 Ibs. and over.15 oe, Ge MR cccues 
GO TBS. .cccccces 17 %n «617 :«@l8_l...... 
SMALL PACKER SKINS 

bs yy under 
YS Sea 31n 3in 60@65 
Kips, 15/80 ....2. 26 @27 26@27 45n 
Slunks, regular ... 1.00 1.00 3.00n 
Slunks, hairless .. 40n 40n 75n 
SHEEPSKINS 
Pkr. shearlings, 

mh’ os-éeed 3.00@3.25 3.00@3.25 6.00n 

Dry Pelts .. 35@36 35@36 50@ 52n 
Horsehides, 

untrmd. ....7.50@8.00 7.50@8.00 15.00@16.00n 


February Hide Allocations 
To Be at Base Period Rate 


Alllocations of cattle hides, calfskins 
and kips to tanners and contractors 
during February have been again au- 
thorized at the base period rate, the 
National Production Authority has an- 
nounced. 

February allocations include 1,951,- 
000 cattle hides, 817,500 calfskins and 
kips. Each represents 100 per cent of 
a month’s processing during the base 
period, an average month during 1950, 
by tanners and contractors who applied 
for allocations. NPA again extended 
the purchase period to cover the whole 
month of February. 

On January 29, ten organizations re- 
quested NPA to eliminate allocations 
of cattleskins, calfskins and kips to let 
tanners buy all they want from any 
seller. The government decision on the 
request is due in a few more days, and 
if granted, there will be no more allo- 
cations after this month. 


British Sole Leather Is 
Better Than Ours—Report 


Sole leathers now being turned out 
by tanners in Great Britain are super- 
ior to the American product, according 
to Dr. H. G. Turley, a Philadelphia 
leather technologist. 

In a recent talk before a tanners 
club in Philadelphia, Dr. Turley said 
that British-tanned leather wears bet- 
ter, is more solid, firmer and is more 
water resistant than that tanned in 
the United States. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended Feb. 2, 1952 were 4,270,000 
lbs.; previous week 4,833,000 lbs.; same 
week 1951, 8,546,000 Ibs.; 1952 to date, 
35,639,000 lbs.; same period 1951, 22,- 
186,000 lbs.; 

Shipments for the week ended Feb- 
ruary 2, 1952 totaled 3,824,000 Ibs.; 
previous week, 4,068,000 lbs.; corre- 
sponding week 1951, 8,568,000 lbs.; this 
year to date, 18,999,000 lbs.; corre- 
sponding period a year ago, 34,527,000 
lbs. 
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You HOLD EVERYTHING ..+ color, flavor, shape 
when you SMOKE HAMS in famous : 


ADLER: ‘STOCKI N ETTE 


For QUALITY divioked. meat, economy in 
rad packing, shipping, freezing, sterie: 
i” juality knit. 
estrange | 
- in’ widths and. construction assures — 
“RIGHT stockinette for any cut, all sizes, 
sagt bow Peis a 


specify Adler, makers of 
"products for over 80 years. 


* for ham, beef, veal, 
Rh catalog and price list 


_ CINCINMATI: 14, OHIO 
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Or a ne a raceme 


~THE ADLER. A res Dept. N ie 
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FRIDAY'S CLOSINGS 


Provisions 


The top price paid for live hogs at 
Chicago was $18.75; and the average, 
$17.34. Provision prices were quoted as 
follows: Under 12 pork loins, 39%; 
10/14 green skinned hams, 44@45; 
Boston butts, 3542; 16/down pork 
shoulders, 31%; 3/down spareribs, 
371%; 8/12 fat backs, 12@12%; regular 
pork trimmings, 15%; 18/20 DS bellies, 
19 nominal; 4/6 green picnics, 28%; 
8/up green picnics, 25%. 

P.S. loose lard was quoted at 12.12% 
and P.S. lard in tierces at 14.00 nomi- 
nal. 


Cottonseed Oil 


Closing cottonseed oil futures at 
New York were quoted as follows: Mar. 
14.62; May 14.91; July 15.10-11; Sept. 
15.18; Oct. 15.02-03; Dec. 15.05b; Jan. 
14.90b; and Mar. 15.05b. Sales totaled 
468 lots. 





LIVESTOCK CAR LOADINGS 


A total of 8,583 cars were loaded 
with livestock during the week ended 
January 26, 1952, according to the 
Association of American Railroads. 
This was a decrease of 308 cars from 
the 1951 week and an increase of 168 
from 1950. 


“krisk.. 


(HIGHLY CONCENTRATED SOLVENT) 








takes the "labor" out 
of grease removal! 


e@ At last! A really effective grease 
remover that is easy to use and easy 
on the hands! “FRISK” completely 
eliminates grease from baking pans, 
cutting tables, grinders, saws, etc. 
... leaves no deposit or taste! 


@ “FRISK” goes right to work! No 
soaking required! “‘FRISK” is a one- 
man clean-up team...put “FRISK” 
to work for you. Order today! 


Frisk 


SALES COMPANY 


1829 ADAMS AVE., TOLEDO 4, OHIO 
Telephone: ADams 2502 
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Severe Break Hits Chicago 
Hog Market During Week 


A virtually dormant wholesale trade 
coupled with one of the largest day’s 
supplies of live hogs on the Chicago 
market were factors said to be the 
cause of the severe break in hog prices 
during Wednesday’s opening lackadaisi- 
cal trade. The $18.25 peak was the 
lowest since December 28, 1951, and 
the average cost, $17.00, the lowest 
since May, 1950. 

Stock Yards sources pointed out that 
returns paid to farmers were as much 
as $5.50 below parity. Total receipts of 
about 21,000 animals was the largest 
for any corresponding Wednesday in 
several years. The salable supply of 
about 15,000 was cleared later in the 
session at the full decline of about 25 
to 50c below the previous day. 

Practically all of Wednesday’s losses 
were regained during better action on 
Thursday. Top grade 200-220 Ib. 
weights went up to $18.60. 





Chicago Stock Yards Has 
Its “Half-Century + Club” 


The Chicago Stock Yards, with a 
reputation for longevity among its em- 
ployes, lists astronomic records for 
some individuals—half a century and 
more. There are a number of instances 
of father and son combinations. 

W. B. Swiney, senior member of a 
commission house, has been working in 
the Yards for about 70 years. Tom 
Donegan has been working with swine 
for a packing firm for 66 years. Com- 
mission man Fred Hatch has been sell- 
ing livestock for about 62 years, with 
a son and grandson following in his 
Tootsteps. 

Oldsters who have been around a 
long, long time are Robert F. Constana 
and Fred H. Prince, each 92 years of 
age. 


HOG WEIGHTS AND COST 


Average weights and costs of hogs at 
seven markets during January, 1952, 
with comparisons, were reported by the 
U. S. Department of Agriculture as 
follows: 

BARROWS 





AND GILTS SOWS 

Jan Jan. Jan. Jan 

1952 1951 1952 1951 
CHEGAD cccccsaed $17.79 $20.79 $15.08 $17.59 
Kansas City -. 17.52 20.54 14.20 17.53 
Omaha ... . 17.038 20.20 14.09 17.48 
St. Joseph ...... 18.10 21.13 15.18 17.56 
St. Louis Nat'l 

Stock Yards .. 17.41 20.45 14.52 17.47 
Oe. WOE sncendes 17.05 20.47 14.14 17.45 
See GO sccccs 17.00 19.89 14.28 17.06 
Average Weight in Pounds 
0 eee 238 244 435 430 
Kansas City ..... 230 243 405, 433 
GEG nbns006eee 246 256 423 452 
St. Louis Nat'l 
Stock Yards ... 222 220 399 425 

St. Joseph 2 242 397 439 
St. Paul 230 428 438 
Sioux City ....... 245 258 424 447 














SALABLE LIVESTOCK AT 
12 MARKETS IN JANUARY 


The U.S.D.A. report for seven and 
twelve markets follows: 





CATTLE 
Jan Jan. 
1952 1951 
Chicago ....... . 170,319 150,335 
Kansas City 87,595 102,270 
Omaha ..... . 121,459 135,663 
E. St. Louis ... 55,474 56,579 
St. Joseph ... 0,373 49,548 
Sioux City . 89,963 101,424 
So. St. Paul 69,529 80,508 
TT ‘ . 800,351 863,437 
*Includes seven markets named, plus Cincin- 
nati, Denver, Fort Worth, Indianapolis and Okla- 
homa City. 
CALVES 
Chicago .... 7,084 
Kansas City 5,381 
Omaha .... 4,007 
E. St. Louis 14,056 
St. Joseph 2,898 
Sioux City . 3,042 
So. St. Paul 40,845 9 
*Total 113,832 125,436 
*Includes seven markets named, plus Cincin 
nati, Denver, Fort Worth, Indianapolis and Okla- 
homa City 
HOGS 
Chicago é* 359,497 327 537 
Kansas City 76,873 68 389 
Omaha a 309,736 273,187 
E. St. Louis 299,021 285,085 
St. Joseph ... 162,849 119,570 
Sioux City 376,828 312,790 
So. St. Paul 320,570 291,789 
*Total » . -2,258,429 1,993,113 
*Includes seven markets named, plus Cincin 
nati, Denver, Fort Worth, Indianapolis and Okla 
homa City 
SHEEP AND LAMBS 
Chicago : 70,131 57,500 
Kansas City .. 29,399 41,103 
Omaha .... 93,384 93,323 
St. Joseph ... 30,206 25,065 
Denver ... 74,152 67,854 
Oklahoma City 14,164 13,085 
So. St. Paul 51,789 44,939 
*Total Nene 489,987 449,810 
*Includes seven markets named, plus Cincin- 
nati, Fort Worth, Indianapolis, B. St. Louis and 


Sioux City. 


HOGS... 


furnished single deck 








or trainload by: 





H. L. SPARKS & CoO. 





LIVESTOCK BUYERS 
Stock Pigs and Hogs 
Shipped Everywhere! 

@ 

HEADQUARTERS: 

National Stock Yards, Ill. 
UPton 5-1860 
Bridge 8394 

| UPton 3-4016 

Also at Stock Yards in 

Bushnell and Peoria, Ill. 


V Our 20 country points operate under 
name of Midwest Order Buyers 


V All orders placed through 
National Stock Yards, Iilinols 


Phones 






























































































California Leads In Cattle, ST Cattle Horns On Cattle Can Be 
Sheep Kill, lowa With Hogs Costly, Says Teacher po 
Three states took honors in livestock Dress Heavier Advising cattlemen in the care and 
slaughter by species and classes for the - marketing of livestock, Ivan Watson§ ®4* 
year 1951 with California leading in Than Year Earlier extension animal husbandman at Ney a 
two species. California led in cattle Mexico A & M College, stressed the 4 
slaughter with 1,658,000 head. Illinois The average live weights of the importance of avoiding injury to live ie 
was second with 1,482,000 and Iowa 998,000 cattle, 344,000 calves, 6,912,000 stock. On this point, he said, horns onf 20 
third with 11,440,000. The year previous hogs and 810,000 sheep and lambs cattle are expensive. Cattle hook ani) 4a 
to that Illinois led with 1,818,000, while slaughtered during the month of De- bunt one another causing severe bruises an 
California was second with 1,482,000. cember, 1951, with comparative figures which buyers rarely overlook. Bruiseih 3% 
Wisconsin, the famous dairy state, for December, 1950, were reported by livestock are docked and hardly everf ,,, 
took honors in the number of calves the U. S. Department of Agriculture as_ bring as good prices as the samel 16 
slaughtered during the past year. The shown in the following table: quality stock which arrive unharmed, a 
volume of calves a9 my the gy pole Se PB gg ‘ecnel bring — — yet 
state was 1,019,000 head to top the 1951 1950 an the horned variety. ey should 27 
page gro Pe — Steers® nates tp «ss 1039. oro omg egy siseagoon ae = 
state, by over 50,000. e New Yor _ errs etre 864.6 858.9 shipment to market. Calves can be def 36 
calf kill amounted to 945,000, and third QONS. sccccccccrcceccccc sess BOO-2 1.00.6 horned by applying caustic stick to thep 1 
| Mamta eit. srenccsssss Oe BB no - mgennicage ruseninggeden, 
: ee s aa 
course, led the list by a whopping *Also included with cattle. used. This must be aa during seasons ” 
majority. Hawkeye packers and others Packers operating under federal in- when flies cause no pestilence. 
killed a total of 11,751,000 head of spection paid the following average angtinnainmainities SLAU 
swine during 1951. The closest com- prices per cwt. for livestock during SALABLE AND DRIVE-IN STE 
petitor was Illinois with 8,154,000. the periods under comparison: Prit 
‘ ‘ 7 RECEIPTS AT 64 MARKETS 70 
Minnesota came third with 5,846,000. 7 a Hs 
California came up with another top- 951 1950 The USDA reports the total salable§ 119 
per, sheep and lambs. Californians - eae. = oS a aaee at 64 public mar-§ 13% 
slaughtered a total of 1,672,000 head é : 28.80 ets In the year : Cho 
during 1951 to lead New York’s 1,306,- © r TOTAL SALABLE RECEIPTS* bs 
000-head kill of the species for the ee ek aes veces eeeeeees a pe 1951 1950 1st 
year under study. Iowa listed ‘third with — - = Mid aie ° aad Cattle .......... 2c enone 14,104,561 15,217,192 
a total year’s kill of 927,000 head. i slr teeng, Hoge IL eetersors tae 2° 
The dressing yields of the livestock Sheep ................. 6,981,634 8,516,848 bos 
slaughtered (per 100 Ibs. live weight) TOTAL DRIVEN-IN RECEIPTS 110 
Frisco Junior Livestock are shown below: en ee wee eee 12,828,271 13,585,089 Con 
° ys pu te or ‘ 4,064,017 al 
Show Will Be April 5-10 1951 3950 27,965,008 yt 
: , OTT eee ere 53. ; ie 
é By ag pens poping? wal gd Calves ie eawadil 55. oi {Does not inc oa —- — ees and direct ~ 
ing e edition 0 e rand Na- oe pass sasaanes #*s4 75.7 shipments to pac ers when such shipments pass rit 
tional Junior Livestock Exposition and fart’ per 100 Ibe. 12 = a oe = 
Arena Show, which will be held at the "4 Per animal 35.8 Driven-in receipts at 64 public mar} _ 
San nga wey Cow Palace —~ Le a 7.0 to obtain reported packer style kets constituted the following percent- on 
spring schoo] vacation period, April 5 : : ages of total November receipts, which 80 
through 10. The average dressed weights of fed- include through shipments and direct# ¢,, 
Premium lists have been distributed erally inspected livestock slaughtered shipments to packers when such ship-§ 50 
to county farm advisors for the infor- Were reported as follows: ments pass through the stockyards:—§ ™ 
mation of 4-H Club members and high ——December—— Cattle, 75.4; calves, 79.1; hogs, 80.0,— © 
school agricultural instructors for Fu-  ,,...,. E nd and sheep, 45.0. These percentages§ yi; 
ture Farmers. Entry blanks may be Cutves I EE SE? 113.5 100.4 compared with 75.8, 77.8, 79.2 and 442 oon 
obtained from advisors and instructors. Shep and taba... 94d “joo «per cent during 1951. pon 
_— al 
Util 
Can 
a 
coco” KIMI WATKINS & POTTS }} «: 
P) ee Goo 
aioe dom, offers a LIVESTOCK BUYERS ce 
u 
FT. WAYNE, IND. 
ell-ylan ed and NATIONAL STOCK YARDS, ILL. VEA 
impianarous, inp. a UP ton 5-1621 & 5-162 che 
JONESBORO, ARK. e A k - 
taraverte, nn, COMVentent hoo ~uja cal 
LOUISVILLE, KY. * Con 
MONTGOMERY, ALA. Partridge 
poe eee SINCE an | es 
OMAN’, NEBRASKA MBSO 20) \b ous UN LEDS: tan 
sioux CITY, 1OWA LiVEsSTOCKR BUYING Stavics THE H. H. MEYER PACKING co. * CINCINNATI, oO. Che 
SIOUX FALLS, $.D. EW! 
Ham ° Bacon * Larp * Sausace [ff *:. 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Wednesday, Feb. 
6, were reported by the Production and Marketing Adminis- 


































tration as follows: 
Be St. L. Natl. Yds. Chicago Kansas City Omaha St. Paul 
HOGS: (Includes Bulk of Sales) 
are a 
Watess BARROWS & GILTS: 
Choice: 
at New 120-140 Ibs. Se ee (mene eenee 
sed the 140-160 Ibs. ... 15.25-17.00 14.00-16.25 15.50-16.75 15.00-16.00 14.00-16.75 
to li 160-180 Ibs. 16.75-18.25 15.75-18.00 16.25-17.25 15.75-17.25 14.00-16.75 

0 live. 180-200 Ibs. 18.15-18.35 17.75-18.15 17.00-17.50 17.00-17.50 17.00-17.25 
Orns on 200-220 Ibs. 18.00-18.35 17.75-18.25 17.25-17.50 17.00-17.50 17.00-17.25 

220-240 lbs. 17.50-18.25 17.25-18.10 17.25-17.50 17.00-17.50 17.00-17.25 | 
00k and 240-270 Ibs. 16.75-18.00 16.65-17.50 16.75-17.40 16.25-17.25 16.25-17.00 | 
. brui 270-300 Ibs. 16.25-17.25 16.35-16.90 16.25-17.10 16.00-16.50 15.50-16.50 
1S€s 300-330 Ibs. ... 16.00-16.75 16.15-16.50 16.00-16.50 15.25-16.00 14.75-15.75 
Bruised 330-360 Ibs. ... 16.00-16.25 15.85-16.25 15.75-16.25 15.25-16.00 14.75-15.75 
lly ever Medium: 

e same 160-220 Ibs. ... 15.50-18.00 15.25-17.50 16.25-17.25 14.50-17.00 14.00-16.00 
irmed, Sows: 

Prices Choice: 

r should 270-300 Ibs. ... 16.00 only 15.75-16.25 14.75-15.25 
before 300-330 Ibs. ... 16.00 only 15.75-16.00 14.50-15.00 
330-360 lbs. ... 15.75-16.00 15.25-15.75 14.00-14.75 

n be de. 360-400 Ibs. ... 14.75-15.75 15.00-15.50 13.75-14.25 
k 400-450 Ibs. ... 14.25-15.50 14.25-15.10 13.50-14.00 

to the 450-550 Ibs. ... 13.25-15.00 13.75-14.50 13.25-13.75 
t, but a Medium : 
must be 250-500 Ibs. ... 12.50-15.50 13.00-15.50 13.00-14.25 12.50-14.75 .......... 
seasons 

SLAUGHTER CATTLE AND CALVES: (Bulk of Sales) 
IN STEERS: 
ET Prime: 
ETS 700- 900 Ibs. 34.50-36.75 36.00-37.25 35.50-37.00 
labl 900-1100 Ibs. 34.75-37.25 36.50-38.00 35.50-37.25 

Saladle § 1100-1300 Ibs. 34.50-37.25 35.25-38.00 35.25-37.25 
lic mar-§ 1300-1500 Ibs. 34.25-37.25 34.75-38.00 34.75-36.50 

Choice: 

700- 900 Ibs. .. 33.00-35.75 32.75-34.50 32.50-36.25 32.50-35.50 
+ 900-1100 Ibs. .. 33.50-36.00 32.50-34.75 32.50-36.50 32.50-35.50 

1950 1100-1300 Ibs. .. 33.50-36.00 32.50-34.50 32.50-36.25 32.25-35.50 
15,217.19 {§ 1300-1500 Ibs. .. 33.25-36.00 32.50-34.25 32.50-35.00 32.00-34.75 

),217, 

4,087,711 , 
on'128'sn 900" . le “ 

8'516 700- 900 Ibs. .. 31.00-33.50 29.50-32.75 29.00-32.50 

a 900-1100 Ibs. .. 31.50-83.50 29.25-32.50 29.00-32.50 
5 1100-1300 lbs. .. 31.50-33.50 29.25-32.50 29.00-32.50 
13,585,028 Commercial, 

4,064,071 all wts. . 27.50-31.50 28.00-31.50 26.50-29.50 27.00-29.00 26.00-30.00 
nae Utility, all wts.. 24.50-27.50 24.50-28.00 23.00-26.50 23.00-27.00 22.00-26.00 
and dire | HEIFERS: 
nents past Prime: 

600- 800 Ibs. .. 35.25-87.50 35.50-36.50 34.50-36.25 35.00-36.50 33.50-35.50 

, 800-1000 Ibs. .. 35.00-37.00 35.75-37.50 34.50-36.50 34.75-36.50 34.00-36.00 
lic mar- 

ent- Choice: 
perces 600- 800 Ibs. .. 33.25-35.25 32.75-35.75 32.25-84.75 32.00-35.00 32.00-33.50 
Ss, which 800-1000 Ibs. .. 33.25-35.25 32.75-35.75 32.00-34.75 32.00-35.00 32.00-34.00 
d direct® Gooa: 
ch ship- 500- 700 Ibs. .. 29.75-33.25 30.50-32.75 29.00-82.25 29.00-82.00 28.50-32.00 
ckyards: 700- 900 Ibs. .. 29.50-33.25 30.25-32.75 29.00-32.25 29.00-32.00 29.00-32.00 
os 80.0, Commercial, 

’ all wts. . 26.50-29.50 26.50-30.50 25.50-29.00 25.00-29.00 25.00-29.00 
ry Utility, all wts.. 23.50-26.50 23.00-26.50 22.00-25.50 21.50-25.00 21.00-25.00 
= COWS: 

Commercial, 

all wts. . 23.00-25.50 22.75-25.25 22.00-24.00 22.00-24.50 21.50-23.50 

Utility, all wts.. 21.00-23.00 20.25-22.75 20.00-22.00 18.50-22.00 18.50-21.50 

Can. & cutter, 

“1 all wts. ..... 16.00-21.00 17.00-20.75 15.50-20.00 15.00-18.50 15.00-18.50 
, a BULLS (Yrls. Excl.) All Weights: 

See S8.50-37.50 ........0. 25.00-26.50 26.00-27.00 

Commercial 27.50-28.50 26.00-27.00 25.00-27.00 25.50-27.50 

Utility 25.00-27.50 23.00-26.00 22.50-25.00 21.50-25.50 

BR Macesenes 21.50-25.00 18.00-23.00 20.00-22.50 19.00-21.50 

VEALERS: 

Choice & prime.. 34.00-43.00 37.00-39.00 35.00-36.00 32.00-35.00 33.00-38.00 

Com’! & good ... 25.00-34.00 31.60-37.00 28.00-35.00 26.00-32.00 26.00-33.00 

CALVES (500 Lbs. Down): 

Choice & prime.. 32.00-34.00 32.00-37.00 32.00-34.00 29.00-33.00 32.00-35.00 

Com’l & good... 24.00-32.00 28.00-33.00 26.00-32.00 25.00-29.00 25.00-32.00 

SHEEP AND LAMBS: 

LAMBS (110 Lbs. Down) 

Choice & prinie.. 28.00-29.25 28.00-29.25 26.50-28.00 27.25-28.75 27.00-28.25 
28.00 25.00-26.50 26.00-27.25 25.00-27.50 






EWES (Shorn): 
Good & choice.. 1 





AGE 











in name... 


> 
pot 
wer anne 
Nas zine 


.) 


high grade in fact! 








Carlots 





DRESSED BEEF 
BONELESS MEATS AND CUTS 
OFFAL e CASINGS 


SUPERIOR PACKING C0. 


CHICAGO ST. PAUL 














00- 
& choice.. 26.00-28.50 27.00- 
00- 
00- 


13.50-15.00 1 
8.00- 
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Cull & utility... 
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MANUFACTURING CO. 





RHINELANDER, WISCONSIN 


PREFERRED PACKAGING SERVICE 


Glassine and Greaseproof Papers @ Plain, Laminated and Heat-Seal 
Sylvania Cellophane e Foil ¢ Special Papers @ Printed in Sheets and Rolls 


creators 
multicolor 


designers 
printers 





SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER, showing the number 
of livestock slaughtered at 13 centers 
for the week ending Feb. 2 





CATTLE 
Week Cor. 
ended Prev. Week 
Feb. 2 Week 1951 
Chicagot .... 17,747 19,932 
Kansas C ity t. 14,487 13,340 
Omaha*t .. 14,668 15,483 
E. St. Louist. 5,511 6,037 
St. Josepht 8,078 8,511 
Sioux Cityt 17,181 15,988 
Wichita*t 3,181 3,145 
New York & 

Jersey Cityt 8,092 7,806 
Okla. City*t 3,063 2,765 
Cincinnati§ 8,002 3,187 
Denvert ..... 550 ,002 
St. Pault .. 11,287 10,190 
Milwaukee? .. 3,508 2,768 

Total ...... 117, 445 113,154 92,531 

HOGS 

Chicagot .. 51,242 62,445 35,130 
Kansas C ityt. 18,623 18,274 11,886 
oueie*t eee 125 39,878 43,512 
E. St. Louist . 26. 112 34,643 Py 
St. Josepht .. 39,114 38,205 23,335 
Sioux City? .. 84,553 67,127 24,090 
Wichita*t 13,338 13,965 7,919 
New York & 

Jersey Cityt 54,757 60,323 42,330 
Okla. City*t . 19,343 19,944 9,262 
Cincinnati§ 15,729 18,891 8,341 
Denvert ..... 12,823 10,650 10,444 
St. Pault .... 48,484 48,194 29,130 
Milwaukeet 6,729 7,627 4,183 

Total ...... 440,971 440,166 249,562 

SHEEP 

Chicagot ar 7,214 7,817 4,042 
Kansas C€ ityt. 4,6A1 3,752 4,907 
Omaha*t .... 12/014 9,990 14,259 
E. St. Louist. 4,424 5,609 

St. Josepht 10,506 8,391 9, 049 
Sioux City! .. 6,200 8,52 5,786 
Wichita*t 2,034 2,808 897 
New York & 

Jersey Cityt 41,138 39,928 36,000 
Okla. City*t 4,588 2,716 1,762 
Cincinnati§ 124 130 359 
Denvert ..... 5,231 5,759 6,104 
St. Paulft .... 5,170 4,845 5,011 
Milwaukeet 1,030 437 411 

TRE pccsce 104,314 100,708 


*Cattle and calves. 

+Federally inspected slaughter, 
cluding directs. 

tStockyards sales for local slaugh- 
ter. 

§Stockyards 
slaughter, 


in- 


receipts for local 


including directs. 





BALTIMORE LIVESTOCK 

Livestock prices at Balti- 
more, Md., on Thursday, 
February 7, were as follows: 


CATTLE 
Steers, ch. & pr....... $36.00 only 
Steers, gd. & ch...... 32.00@34.00 
oo , Bee 25.00 @ 26.00 
Cows, utility ..../... 22. 00 @ 24.00 
ee, eee 27.00@ 29.60 
Bulls, utility ........ 25.00@ 26.50 
Cows, canner, cutter.. 16.00@21.50 
Heifers, ST webs cuss 30. 50@32.00 
Heifers, utility, com'l. 22.50@29.00 
VEALERS: 
DP: Cn6<e¢ess conan $41.00 only 
Gd. & P.. anedeteweue 35.00@ 40.00 
«ft £ Seeepere 26.00 @ 34.00 
Cull & utility ‘apes 18.00 @ 25.00 
HOGS 
Gd. & ch., 170/230... .$19.25@19.75 
Sows, 400/down ..... 16.00@ 16.50 
SHEEP: 
Lambe, gd., pf......- 31.50@32.00 


NEW YORK RECEIPTS 
Receipts of salable live- 
stock at Jersey City and 41st 
st.. New York market for 

week ended February 1: 


Cattle Calves Hogs* Sheep 


Salable .... 173 188 748 106 
Total (incl. 

directs) . .5,232 492 25,815 21,426 
Prev. wk.: 

Salable .. 179 25 966 172 
Total (incl. 

directs) . .5,442 701 15,451 24,533 


*Including hogs at 31st street. 


46 








CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 











Union Stockyards for current and 
comparative periods. 
RECEIPTS 
Cattle Calves Hogs Sheep 

Jan. 30 10,544 236 15,052 ‘t 
Jan, 31 2,492 327 14, = 
Feb. 1 1,023 223 12 627 
Feb. 2 72 2 4, 
Feb. 4 11,000 300 20,000 c 
Feb. 5 7,000 300 21,000 1,800 
Feb. 6 ... 9,000 300 20,000 3,000 
Feb. 7 ... 2,500 200 11,500 4,500 
*Week so 

far ....29,313 4 12,991 
Week ago.38,810 1 15,891 
Year ago. .27,870 75 «67,973 
2 yrs. ago.30,572 1,530 51. 194 19,597 

*Including 14, o12’ hogs and 3,429 
sheep direct to packers. 

SHIPMENTS 

Jan. 30 .. 4,664 3,107 1,170 
Jan. 31 .. 2,175 “31 3,796 1,204 
Feb. 1 ° 1/046 18 3 524 799 
PO BS wks 209 1 ue 
Feb. 4 ... 3,500 ee 
Feb. 5 ... 3,200 
Feb. 6 ... 4,000 
Feb. 7 ... 2,000 
Week so 

TOE essed 12,515 24 13,229 2,744 
Week ago.14,331 76 13,737 4,814 
Year ago.. 5,444 45 6,509 3,011 
2 yrs. ago.10,815 169 12,938 8,468 

FEBRUARY RECEIPTS 
1952 1951 
Gatees .scsccscee 30,408 28,038 
rere 1,332 1,570 
DM “tcecscttcce 89,728 59,776 
MOOD ss0sceeees 14,205 9,638 
FEBRUARY SHIPMENTS 

rer 13,770 7,647 
ED, dwktek.oaod es 16;796 10,898 
GEOG  sccsvssere 3,598 4,341 





CHICAGO HOG PURCHASES 
Supplies of hogs purchased at Chi- 


cago, week ended Thursday, Febru- 
ary 7: 

Week Week 

ended ended 

Feb. 7 Jan. 31 

Packers’ purch.... 53,783 54,879 

Shippers’ purch... 14,760 16,121 

BOGGE: pAstuvecue 68 543 71,000 





LIVESTOCK PRICES 
AT LOS ANGELES 


Prices paid for livestock at 
Los Angeles on Thursday, 
February 7, were reported as 
shown in the table below: 


CATTLE: 
Steers, gd., ch....... $34.00@34.50* 
Steers, com., gd..... 33.25 only 
Heifers, med., gd . 29.00 only 
COWS, COME cc cccccs 21.50@ 26.00* 
Cows, utility ....... 21.00@24.00 
Cows, can. & cut.... 17.50@20.00 
Bulls, com’l, util.... 27.00@30.50 
VEALERS: 
Gd. & 1 pr......... $34.00@36.00* 


27.00@31.00 


HOGS 
Gd. & ch., 200/276. .$18.00@19.50 
Sh Sere 14.50@ 16.00 


*Nominal. 


CANADIAN KILL 
Inspected slaughter in Can- 
ada for the week ended Jan- 
uary 26: 


CATTLE 
Wk. Ended Same Wk. 
Jan. 26 Last Yr. 
Western Canada. 8,418 9,002 
Eastern Canada... 9,716 11,733 
, ee ae 18,134 20,735 
HOGS 
Western Canada. 37,396 32,067 
Sastern Canada.. 73,668 48,882 
Total ......... 111,064 80,949 
SHEEP 
Western Canada. 2,485 2,873 
Zastern Canada... 2,473 2,376 
Total ......... 4,978 5,249 











PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week end- 
ing Saturday, February 2, 1952, as 
reported to The National Provisioner: 


CHICAGO 








Armour and Company, 4,727; Swift 
& Company, 1,941; Wilson & Co., 
6,862; Western Packing Co., Inc., 
none; Agar Packing Co., 10,380; Ship- 
pers, 17,304; Others, 27,332. 

Total: 17,747 cattle; 1,391 calves; 
68,546 hogs; 7,214 sheep. 

KANSAS CITY 
Cattle Calves Hogs Sheep 
Armour . 3,332 453 3,625 1,349 
Swift 2 7 392 9,078 2,552 
Wilson 2 3,466 ean 
Butchers 4 1,405 vas 
Others ‘ 1,049 740 
Totals ..13,636 851 18,623 4,641 
OMAHA 
Cattle and 
Calves Hogs Sheep 
Armour ..... 1,117 wate 1,971 
Cudahy ..... 4,122 16,810 4,114 
PEED .ésenene 4,334 18,112 6,896 
EE cendee 2,165 10,740 3,853 
Cornhusker .. 465 ° eee 
er 4 
Gr. Omaha 530 
Hoffman 84 
Rothschild 511 
ere 1,032 
Kingan ..... 1,209 
Merchants 81 
Midwest 6 
Omaha ..... 409 
En. Sevses 331 
WED cecsices as 
Totals .16,570 74,987 16,834 
E. ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour . 1,693 219 5,390 2,261 
Swift . 2,674 489 10,486 2,163 
Hunter 436 --- 5,452 
EY weds. ° 3,065 
Laclede a 1,013 
Seiloff .... 706 
Totals .. 4,808 708 26,112 4,424 


ST. JOSEPH 
Cattle Calves Hogs Sheep 





Swift _ 2,652 174 16,831 5,134 
Armour .. 2,206 221 13,866 1,623 
Others ... 4499 22 41322 1'574 

*Totals . 9,357 417 35,019 8,331 


*Does not include four cattle, 8,378 
hogs and 3,751 direct sheep. 


SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour . 3,226 - 17,856 1,820 
Cudahy . 8,417 5 23,371 1,179 
Swift .... 2,253 2 12,321 2,508 
Others ... 8,285 11 31,005 693 
Totals ..17,181 18 84,553 6,200 


OKLAHOMA CITY 





Cattle Calves Hogs Sheep 
Armour - 1,357 40 1,451 1,883 
Wilson 1,008 24 1,111 1,473 
Butchers 98 or 929 cece 
*Totals . 2,463 64 3,491 3,356 
*Does not include 484 cattle, 52 
calves, 15,852 hogs and 1,232 direct 
sheep. 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy . 1,261 201 4,251 983 
Guggenheim 55 oes ice 
Dunn .... 4 se 
Dold ..... 38 ae 646 
Sunflower 15 _— 41 
Pioneer 32 ° ear 
Excel .. 728 i Pes | 
Others 1,895 908 208 
Totals .. 4,118 201 5,846 1,191 
LOS ANGELES 
Cattle Calves Hogs oe 
Armour 184 38 947 ° 
Cudahy 75 a5 
Swift .... 151 eas 753 
Wilson 123 one dea 
Acme 269 12 “oe 
Atlas... 644 ae 
Clougherty no 339 
Coast .... 58 74 
Harman 181 Tr 
BO cctv 79 ves 309 
United ... 359 nae 452 
Others . 3,016 442 119 
Totals 5.198 492 2,993 
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DENVER 
Cattle Calves Hogs Sheep 
Armour .. 905 78 2,162 4,309 
Gee. acco Bonne 15 6,265 5,742 
Cudahy .. 670 12 4,356 277 
Wilson ... 621 eee ese oan 
Others . 4,100 180 3,148 417 
Totals .. 7,468 285 15,931 10,74 
8ST. PAUL 
Cattle Calves Hogs Sheep 
Armour 2,951 2,652 16,620 2,434 
Bartusch nae coe jaa 
Cudahy 275 uae 506 
Rifkin 54 see oan 
Superior bad one cen 
Swift 2,969 31,864 2,236 
Others 4,517 27,052 2,409 
Totals ..13,471 10,467 75,536 7,570 
CINCINNATI 
Cattle Calves Hogs Sheep 
Gee «ckeae con see 129 
Kahn's ‘on 
Lohrey 613 
Meyer . —e nde'n 4 
Sehlac hter. 116 10 
Northside. coe . 
Kohl ..... 3 in ime eal 
Others 2,440 644 14,099 87 
Totals .. 2,550 654 14,712 216 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour 384 418 2,012 509 
Swift .... 896 125 1,997 2.006 
Blue Bonnet 3 2 286 oss 
OC Zee * 56 an 
Rosenthal . 2 sae 1 
Totals .. 1,765 547 «4,351 2,606 


TOTAL PACKER PURCHASES 


Week Cor 

ended Prev. week 

Feb. 7 Week 1951 
Cattle -116,336 113,218 99.073 
Hogs . -3830,700 403,061 227,14 
Sheep 73,428 72,444 50.351 





CORN BELT DIRECT 
TRADING 


Des Moines, Ia., Feb. 
Prices at the ten concentra- 
tion yards and 11 packing 
plants in Iowa and Minne- 
sota were: 
good to choice: 


“Seenenee $14.60@17.10 
eee oy 


Hogs, 
160-180 
180-240 Ibs. 


240-300 Ibs. ......... 15.95 @17.0 

300-360 Ibe. ......... 15.50@16.% 
Sows: 

270-360 Ibs. ........-. 15.10@ 16.10 

400-550 Ibs. ........- 13.10@ 15.0 


Corn Belt hog receipts were 
reported as follows by the 


U. S. Department of Agricul- 
ture: 
This Same day 
week last wk. 
estimated actual 
Ped. 2 cccccces 58,000 66,500 
POR. DB cccccvcs 57,000 59,000 
ccccdees 91,000 80,000 
Ss. Fae 51,000 63,000 
Ph Te svawesus 46,500 66,500 
Dae T cansoe . 68,000 46,500 





LIVESTOCK RECEIPTS 


Receipts at 20 markets for 
the week ended February 2 
with comparisons, are shown 
in the following table: 


Cattle Hogs Sheep 
Week to 
date 210,000 667,000 164,00 
Previous 
week 205,000 644,000 152,00 
Same wk 
1951 174,000 440,000 121, 
1952 to 
date 974,000 3,195,000 702, 
1951 to 
date ..1,130,000 3,144,000 783,00 





PACIFIC COAST LIVESTOCK 


Receipts at\ leading Pacific Coat 
markets, week ending January 31: 


Cattle Calves Hogs Shee? 
x 







Los Angeles 5,500 1,025 3,300 
N. Portland 1,410 205 1,526 &@ 
S. Francisco 300 15 1,675 1, 
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MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the U.S.D.A., Production & Marketing Administration) 


STEER AND HEIFER: 


Carcasses 





Week ending Feb. 2, 1952.. 10,979 
Week previous ............ 10,949 
Same week year ago....... 11,818 
cow 

Week ending Feb. 2, 1952.. 2,126 
SUGOK BEOUEEED waccccceces 2,081 
Same week year ago....... 2,156 
BULL: 

Week ending Feb. 2, 1952 553 
Week previous ....... 571 
Same week year ago...... 974 
VEAL 

Week ending Feb. 2, 1952 10,421 
Week previous ....... a 10,489 
Same week year ago..... 19,465 
LAMBS: 

Week ending Feb. 2, 1952 

Week previous ........ 

Same week year ago.... 

MUTTON: 

Week ending Feb. 2, 1952 601 
Week previous ......... 1,422 
Same week year ago.. 174 
A0G AND PIG: 

Week ending Feb. 2, 1952 10,297 


Week previous ......... m 12,193 
Same week year ago..... 11,912 
PORK CUTS: Pounds 


Week ending Feb. 2, 
Week previous ............ 
Same week year ago... 


BEEF CUTS: 











Week ending Feb. 2, 4,334 
Week previous va 22,747 
Same week year ago....... 161,801 
VEAL AND CALF CUTS: 

Week ending Feb. 2, 4,000 
Week previous ............ 6,568 





Same week year ago..... a 1,703 
LAMB AND MUTTON CUTS: 
Week ending Feb. 2, 1952.. 650 


Week previous ............ 7,23 


Same week year ago 


BEEF CURED: 


Week ending Feb. 2, 1952.. 7,270 
Week previous ........... 8,114 
Same week year ago....... 16,235 


PORK CURED AND SMOKED 
Week ending Feb. 2, 1952.. 
Week previous ...... ae 
Same week year ago... 


LARD AND PORK FATS: 

Week ending Feb. 2, 1952.. 13,052 

WOGR POCURIES ccccctucecces 13,510 

Same week year ago....... 150,633 

LOCAL SLAUGHTER 

CATTLE: 

Week ending Feb. 2, 1952.. 8,092 

We DN .ieccercdace 7,806 

Same week year ago..... 7,21: 

CALVES: 

Week ending Feb. 2, 1952.. 4,843 

Week previous . scneesee 4,953 

Same week year ago....... 6,989 

HOGS: 

Week ending Feb. 2, 1952.. 54,757 

Week previous ..... oa 60,323 

Same week year ago.. 42,330 

SHEEP: 

Week ending Feb. 2, 1952.. 41,138 

Week previous ............ 39,928 

Same week year ago....... 36,000 
COUNTRY DRESSED MEATS 

VEAL: 

Week ending Feb. 2, 5,926 


Week previous ...... 
Same week year ago 





HOGS: 
Week ending Feb. 2, 
Week previous .. 
Same week year 


1952. . 


ago.... 

LAMB AND MUTTON: 
Week ending Feb. 2, 1952.. 
WOE BOGE ovcccdecsncs 
Same week year ago.... 











7 


| 
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LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for specified grades of steers 
calves, hogs and lambs at eleven leading markets in Canada 
during the week ended January 26, were reported to THE 
NATIONAL PROVISIONER by the Canadian Department of Agri- 
culture as follows: 











GOOD VEAL 

STEERS CALVES HOGS* LAMBS 
STOCK Up to Good and Gr. B* Gd. 
YARDS 1000 Ib. Choice Dressed Handyweights 
Toronto $36.00 $27.22 $33.57 
Montreal 37.45 28.61 31.00 
Winnipeg 38.12 25.35 30.71 
Calgary 34.63 27.06 30.00 
Edmonton 87.25 27.10 28.50 
Lethbridge j 26.72 
Pr. Albert 24.50 
Moose Jaw 24.60 
Saskatoon 24.40 
Regina 24.50 
Vancouver 28.35 





*Dominion Government premiums not included. 








Order Buyer of Live Stock 
L. H. McMURRAY, Ine. 


40 Years’ Experience 
on the Indianapolis Market 


INDIANAPOLIS + FRANKFORT 
INDIANA 


Tel. FRanklin 2927 - Tel. 2233 





WEEKLY INSPECTED SLAUGHTER 


Slaughter at 32 centers during the week ended February 
2 was reported by the U. S. Department of Agriculture as | 


follows: 


NORTH ATLANTIC 
New York, Newark, Jersey City.... 
Baltimore, Philadelphia 
NORTH CENTRAL 
Cincinnati, Cleveland, 
Chicago Area ...........-. 
St. Paul-Wisc. Group* 
St. Louis Area? 
Sioux City 
DE se hecdescccnocceccessiess 
SD GE cccccccccccccvecses 
Iowa and So. Minn.*,....... 


PE onc ccccccesece . 
SOUTH CENTRAL WEST .... 
ROCKY MOUNTAIN® 


EY wiids etic ok oaevee 
ME SAG a5dhb>dees de oes coe 
Total previous week ..... 
Total same week 1951.... 


Indianapolis. 





iIncludes St. Paul, So. St. Paul, Newport, Minn., and Madison, Milwaukee, 
Green Bay, Wisc. *Includes St. Louis National Stockyards, E. St. Louis, Ill., 
and St. Louis, Mo. “Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 
City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, 


ae, Minn. 


cludes Denver, 


‘Includes So. St. 


‘Includes Birmingham, Dothan, Montgomery, Ala., and Albany, 
tlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. 
steph, Mo., Wichita, Kans., Oklahoma City, Okla., Fort Worth, Texas. 
Colorado, Ogden and Salt Lake City, Utah. 
Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 


Jo- 


*In- 
"Includes Los | 


Sheep 
Cattle Calves Hogs & Lambs 
8,002 4,843 54,757 41,138 
5,480 699 31,260 575 
9,423 976 73,370 6,208 
20,594 5,632 89,409 12,453 
18,922 24,072 151,206 10,500 
9,105 2,199 84,999 9,046 
8,042 22 40,990 7,839 
17,606 2 66,981 18,215 | 
11,751 1,371 44,471 8,531 
17,293 3,590 268 292 29 633 
3,479 871 35,317 wale 
18,268 2,550 96,486 18,654 
8,600 520 19,286 8,474 
19,953 1,510 46,044 22,718 
. 176,608 49,064 1,102,868 193,979 
177,474 44,283 1,115,876 198,931 
. 174,743 46,964 803,222 176,802 


NOTE: Packing plants included in above tabulations slaughtered approxi- 
mately the following percentages of total slaughter under federal inspection 


during: December, 
lambs, 82.2. 


1951—Cattle, 76.8; 


calves, 66.4; hogs, 77.6; 





SOUTHEASTERN RECEIPTS 


Receipts of livestock at seven southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville and 
Tifton, Georgia; Dothan, Alabama; and Jacksonville, Florida, 


during the week ended February 1: 


Week ending February 1 
Week previous 
Corresponding week last year 
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sheep and | 


} 





Cattle Calves Hogs 
ees 1,145 280 17,730 | 
Seiten) 998 510 18.719 
Shy * 1,392 928 20'396 








PACKERS 
MILWAUKEE 4, WISCONSIN 
Phone Marquette 8-0426 


NORTHERN COWS AND BULLS EXCLUSIVELY 
Cow Meat - Cuts - Bull Meat - Livers - Tengues - Offal 





215 WEST OREGON STREET ~ 


CARLOT SHIPPERS SERVING THE NATION 
WITH QUALITY BONELESS BEEF 


U.S. GOVERNMENT INSPECTED ESTABLISHMENT 924 











BLACK HAWK 


THE RATH PACKING CO., 





BARLIANT'S 


WEEKLY SPECIALS! 


\ ™ We list below some of our current 
i for sale of machinery and 
equipment available for 
shipment at peiens quoted F.O.B. shipping points. 


Write for Our Bulletins—Iissued Regularly. 


EXCELLENT ITEMS AVAILABLE FROM A 
MODERN OHIO PACKING PLANT 
CONDUCTING A PARTIAL 





oF 


LIQUIDATION. 
* 156—PAUNCH TABLE: No hoist ............. 
159—LOAF DIPPER: Gas fired, 17”x38”..... 


160—CASING CLEANER: Boss, 2 Poa motor. . 
161—TRIPE WASHER: Galv. Ls 

% perf. reducer, 5 HP. 
169—BEEF HOIST: J. Dupps Co. motor driven 375. 
170—BEEF HOIST: J. Dupps Co. motor driven 375.00 
100—BOILER: Murray Iron Works, ser. $8604, 

built 1949, 29 HP. 125% pressure, heat- 

ing surface 360 sq. ft. 
101—STOKER: National Steam Pump Co., » ser. 

$359, model 15,000, gear box 1625 ........ 500.00 
105—BOILER FEED PUMP: Boiler & Engine 

Co. No. L8.G. 41K1. BB-169897BR, 2 

HP., 220-3 phase, SS shaft & propellers.. 
107—STEAM PUMP: National Steam Pump Co. 

4%x3 $30927 with McCord Lubricator. 
110 BOILER STACK: 42”x120’ x 3/16” plate. 
— [ge append Howe 6%4x6%, 

30 HP. with starters & controls. 
141—EVAPORATIVE CONDENSER: 100 Tons. 
142—GRINDER: a 266 with 8. “ plat- 

form for bowl, Seespesccecsesceese 





300.00 
250.00 
1000.00 
1750.00 
3850.00 
500.00 
950.00 


x VW 
1s2—BeAtbrN6 TUB: Steel plate, 36” D x 


ee SS OF 20 cadessocecticccessseececsese 350.00 
153—DEHAIRER: Rujak Dupps, grate type, 
15 HP. power driven throw out .......... 1850.00 
154—GAMBRELING TABLE: 12’L x 6’ W x 
5/5” H with corrugated plate, workers 
stand, railing on each side ............... 250.00 
164—VISCERA TABLE: 30”x48” x 37” H., 
yo age pipe, — construction with 2 
alv. perforated pans .............%..+.. 100.00 
189—CLOTHES WASHER: 36x36” wood cyl- 
inder, tight and loose pulley drive ...... 300.00 
233—BAND SAW: Do- a Stainless steel mov- 
ing table, M.S. 15, motor ...... 275.00 
ae pene LARD. PRESS: appear. 50 pa 
eee ccvreceseseccsesececesecessseceses 300.00 
357 SMOKE MAKER: Lipton, size £10 ..- 350.00 
367—GRINDER: Kleen-Kut $711, 15 HP. 22 
V 440 enclosed motor, gear & pinion drive 850.00 
369—VARIETY WRAPPER: Gellman Mfg. Co 
$718 B, serial AAV-1239 ............. 800.00 
393—COILS: (4) coils, 10° L, used, (30) 
coils, 8’ Ll, 1%" openings ......cceess ea 15.00 


Sausage & Smokehouse Equipment 


4270—SLICER: U.S. model 3150-B ............ $ 825.00 
4279 eo SLICER: Link Belt, with 1 HP. 
ase, 220 v, 60 cycle motor ........... 285.00 
4293— BACON FORMING PRESS: Tobin, Form- ean.e 
Socccerdebedb cc deccocstescesesceces 50. 
4209 MEAT MIXER: 4002 cap. 5 HP. recondi- 
tioned and guaranteed ..............+++.. 675.00 
4202—STUFFER: Enterprise Mfg. Co. model 
2100, 100% cap. motor driven with air com- 
— 4 A ope This is a compact combi- a 


4205— SILENT CUTTER: Buffalo 238, for belt 
UN BD GE Sands ccetncccccctesons 375.00 
a CUTTER: Buffalo £43, for direct 


connection to motor, less motor ........... 450.00 
4210—SAUSAGE STICK WASHER: Motor driv- 
en with motor & speed reducer. Will han- 
dle sticks up to 48” long -............... 385.00 
4228—-SCALE: Toledo bench, 1252, %% grad. 75% 
double tare bar, back. Platform 28%x21.. 275.00 
4269—ICE MACHINE: Frick, 3x3 completely 
automatic with receiver & condenser, in- 
OSS Toe 375.00 
4204A—AMMONIA COMPRESSOR: York, 6%x6%, 
model D-8 with 40 HP. V-belt drive with 
starter, excellent condition ............... 1750.00 
Miscellaneous 
Sees Dupps #11, has 25 HP. 
tor & conveyor with 2 way sacker ...... $ 895.00 
4290—LARD DRUMS: Reconditioned, car _— 
Oe 4.00 
4275—PUMP: 10x1%x12 Union steam........... 525.00 
4200—HYDRAULIC PUMP: 8”x1"x12”, with 
S rods, has lubricator, oil pump ........ 395.00 
4286—BELLY ROLLER: Boss £167, with or 
without motor, less motor ................ 325.00 
ee SCALDER: ane $42—36” cyl., 
1%” perforation with motor ............ 400.00 


DISPLAY ROOMS and OFFICES 
1401 W. Pershing Rd. (39th St.) 
U.S. Yards, Chicago 9, Ill. 


Cliffside 4-6900 





¢ New, Used & Rebuilt Equipment 
© Liquidators and Appraisers 











CLASSIFIED ADVERTISING 


Uniess Specifically Instructed Otherwise, All Classified Advertisements Will Be 
Inserted Over a Blind Box Number. 


Undispl ; set solid. Minimum 20 words 
$4.00; ditional words 20c each. “Position 
wanted,” special rate: minimum 20 words 
$3.00: additional words I5c each. Count ad- 


dress or box numbers as 8 words. Headlines 
75¢ extra. Listing advertisements 75c per line, 
Displayed, $8.25 per inch. Contract rates on 
request 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE PLEASE REMIT WITH ORDER. 





EQUIPMENT FOR SALE 








The following equipment was used in 
a modern fat rendering plant: 
1—Allbright-Nell 44%4x10 dry rendering Steam Cook- 
er (late model). 
—Wisconsin Fabricating Co. dry rendering Cook- 
ers. 
2—Allbright-Nell Crackling Presses (late model). 
1—Dunning & Boshort Crackling Press 23100. 


1—Mitts & Merrill Bone Crusher with 50 h.p. mo- 
tor (late model). 

1—Steam In-Blow 
pipes. 

5—Union Hydraulic Steam Pumps. 


1—Erie City 150 h.p. oil fired Steam Generating 
Power Plant. 


1—Erit City 100 h.p. Coal Burning Boiler. 


1—9,000 lb. Insulated Tallow Storage Tank with 
bottom heating coils. 


1—32,000 Ib. Tallow Storage Tank, 
heating coils. 


1—1947 B.E. Mack Truck. 
1—1947 E.F. Mack Truck. 
1—1946 Ford Truck — 1%-ton. 
1—1939 C.0.B. Auto-Car — 1%-ton. 

Above trutks formerly used for fat 
and bones. 


J. R. ELKINS, INC. 
518 Gardner Ave. Brooklyn, N. Y¥. 
EVergreen 4-6490 


Tank complete with blow-in 


insulated, with 





14—-Anderson Expellers, all sizes. 
1—Boss 500 ton Curb Press and Pump. 
1—Mech. Mfg. Co. 5’ x 16’ Cooker-Melter. 
4—350, 600 and 800 gal. Dopp Seamless Kettles. 
1—Davenport £3A Dewaterer, motor driven. 
1—Bone Crusher, 24” dia. drum. 
We also have a large stock of 8/8, Aluminum and 
Copper Kettles, Storage Tanks, Filter Presses, 
Grinders, Silent Cutters, Stuffers, etc. 
Only a partial listing. 
CONSOLIDATED PRODUCTS CO., INC. 


14 Park Row BA 17-0600 New York 38, N.Y. 





1—ANCO No. 65 entrail cutter and washer with 
30” x 12’ long cylinder, and direct connected 


to: 
1—20 H.P., 1800 R.P.M., splash-proof ball bearing 
motor for 220 volt, 3 phase, 60 cycle; 
1—Sliding base for the above motor; 


1—Pushbutton magnetic starter for the above 
motor. 
Used twice only, price $2,500.00 FOB Paducah, 
Kentucky. 


FS-88, THE NATIONAL PROVISIONER 
15 W. Huron 8t., Chicago 10, Ill. 





One never-used Rex Pumpcrete Model 160 suitable 
for pumping fat, etc., complete with attachments, 
priced well under new cost today. Contact G. W. 
Durphy, C.1.T. Corp., 221 N. LaSalle St., Chicago. 





* ANDERSON EXPELLERS * 


All models. Rebuilt, guaranteed, or AS IS. Pit- 
tock and Associates, Glen Riddle, Pennsylvania 


STEEL TANKS 


whree Tanks: 25327 volume cubic feet, 180,000 gal- 
lon capacity. 35’-10” high, 30’-0” diameter. Weight 
57,278 Ibs., 5/16” gauge, heating coils 300’-2”. 

One Tank: 21.264 volume cubic feet; 170,000 gallon 
30’-1” height, diameter 30’-0”; 
Coils 300’-2”. 


All in good useable condition 
Priced reasonable. Phone, wire or write 


SOUTHWEST STEEL Corp. 


3401 Truman Road Kansas City, Mo. 





capacity. weighs 


49,675 Ibs. 5/16” gauge. 


PLANTS FOR SALE 








BIRMINGHAM, ALABAMA 
MEAT PACKING PLANT FOR SALE 
Fully equipped plant, producing reputable products 
with large turn-over. Buildings, equipment and 
lands with room for expansion will approximate a 
price of $300,000. Slaughtering. All meat prod- 
ucts and lard manufactured. Owner must retire 
due to ill health. FS-61, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





FOR SALE: Wholesale and retail meat business, 
Located 70 miles northwest of New York city. 
Modern equipment includes 2 standard smokehouses 
with gas, 100 Ib. air stuffer, 1950 Chevrolet insu- 
lated truck and all equipment necessary for the 
manufacture of bologna and like products. Ade- 
quate refrigeration space. May be purchased by 
buying capital stock. FS-50, THE NATIONAL 
PROVISIONER, 18 East 41st St., New York 17, 
N.Y. 





FOR SALE, LEASE, OR 
TRADE FOR RANCH 
Modern slaughter house in southern California, 
An excellent opportunity for a quality operator 
who has a backbone instead of a wishbone. Good 
opportunity for a quality sausage maker. Write 


JAMES ARMSTRONG 
P. 0. Box 294 
or call Vista 9-2071 


Vista, Calif. 





FOR QUICK SALE 
Must sacrifice for good offer because of illness, 
an up and going medium sized packing plant 
located in central Pennsylvania. Modern sausage 
kitchen equipped to produce 50,000 Ibs. weekly. 
Killing capacity 100 cattle and 200 hogs weekly. 
Good local market for livestock. Rendering plant 


for meat scraps. Also, modern retail market, 
Must be seen to be appreciated. FS-73, THE 
NATIONAL PROVISIONER, 15 W. Huron S&t., 


Chicago 10, Ill. 





FOR SALE: Small slaughter house and sausage 
kitchen, retail market and grocery store, apart- 
ments above. Income from store and apartments 
$350.00 per month. Properties located in very 
good resort area, priced to sell because of de- 
ceased owner. FS-51, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, IIL 





GOVERNMENT INSPECTED slaughtering plant in 
Iowa. Good coolers and equipment. Private sid- 
ing. Near terminal markets. Sales last year 2% 
million dollars. Price reasonable. FS-65, 
NATIONAL PROVISIONER, 15 W. Huron &t., 
Chicago 10, Ill. 





FOR SALE: Small packing plant in Wisconsin. 
Established. Excellent slaughtering quota. Com- 
plete modern equipment, less than 4 years old. 
Ample labor supply. Excellent sources of pork, 
beef and veal. Complete kill, sausage and smoked 
meat departments. Enjoys finest reputation for 
high quality products. FS-87, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, IIL 


PLANT FOR RENT 


FOR RENT: Boning room with conveyor for meat 
and bones, freezer space, storage space, railroad 
siding. U.S. government inspection. FS-78, THE 
NATIONAL PROVISIONER, 18 East 4ist St., 
New York 17, N. ¥ 











EQUIPMENT WANTED 


WANTED USED EQUIPMENT 

Dry Rendering Cooker 4’ x 7’ 

Hydraulic Curb Press 300 Ton 

Hasher and Washer 

Ammonia Compressor 5 x 5 

Bacon Slicing Machine & Conveyor 

Bacon Press 

Give detailed description, location and quote 
best price. 


EW-74, THE NATIONAL PROVISIONER 
15 West Huron 8t. Chicago 10, Illinois 





lee 


~ 





WANTED: Filter 
trinders & Pulverizers, 


Expellers, Kettles, 


Presses, 
EW-34, THE 


Screens. 


NATIONAL PROVISIONER, 18 East 41st St., New 
York 17, New York. 
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LARD FLAKES 


IMPROVE YOUR 


FLAKES. 


quantities of 


methods of operation. 


THE E. KAHN'S SONS CO. 


CINCINNATI 25, OHIO 











@ We are shippers of carload and L.C.L. 
quantities of Hydrogenated LARD 


Samples will be sent on request. 


Our laboratory facilities are available free 
of charge for assistance in determining the 
Lard Flakes to be used and 


@ Phone: Kirby 4000 














LARD 








Ke MB 


Sea “ 













ELIN’S 
ORIGINAL PHILADELPHIA SCRAPPLE 
HAMS + BACON - LARD - DELICATESSEN 












PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 


4142-60 Germantown Ave: 
PHILADELPHIA 40, PENNA, 














CLASSIFIED ADVERTISING 


dress or box number as 8 words. 
extra. Listing advertisements 75c per line. Dis- 
played, $8.25 per inch. 
request. 


Undisplayed; set solid. Minimum 20 words 
$4.00: additional words 20c each. ‘'Position 
wanted,"’ special rate: minimum 20 words 
$3.00, additional words 15¢ each. Count ad- 


Headlines 75c 


Contract rates on 


Unless Specifically Instructed Otherwise, All Classified Adver- 
tisements Will Be Inserted Over a Blind Box Uumber. 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE 


PLEASE REMIT WITH ORDER. 





POSITION WANTED 


HELP WANTED 


BUSINESS OPPORTUNITIES 





NAGER AVAILABLE: Thoroughly experienced 
 penigennt. sales and all operations. Can act 
as own sales manager and superintendent in small 
or medium sized plant. W-58, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





OSITION WANTED as beef kill foreman. Can 
i all operations. Experienced in large and small 
floors. Willing to go anywhere. W-79, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill 





JPERINTENDENT desires position with medium 
py tee packer. Practical on beef, hogs and sau- 
Will consider foremanship of any depart- 
ment. W-80, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





HELP WANTED 





EXCELLENT OPPORTUNITY 


or 

QUALIFIED PRODUCTION SUPERINTENDENT 
Complete knowledge of pork kill, cut, curing, 
smoking, quality sausage manufacture, lard, in- 
edible rendering, know costs, yields, labor relations 
experience. Give complete personal details, edu- 
cation, employment record. Schmidt Provision Co., 
Toledo 12, Ohio. 





KILLING FLOOR SUPERINTENDENT: To take 
complete responsibility for new BAI four-bed plant 
in mid-western city. Position will pay excellent 
salary and offers a secure future for the man 
hired. In writing give your qualifications and an 
interview will be arranged. All replies will be 
held in strict confidence. Write to Box W-70, THE 
NATIONAL PROVISIONER, 15 W. Huron &t., 
Chicago 10, Ill. 





SMOKE HOUSE FOREMAN: For plant in north- 
eastern Ohio. Must be able to assume complete 
charge of all smoking operations and be familiar 
with all types of smoked meats. This is a splendid 
opportunity for a man able to run a gang and 
maintain proper yields with a good progressive 
independent packer. W-62, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





SALES MANAGER 

Wanted by well established hotel supply house in 
central Illinois, doing profitable half million vol- 
ume. Excellent opportunity for qualified sales 
leader. Good salary plus profit sharing or interest 
in business. Give full particulars. Write to W-82, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





As a service to the packers to whom I act as 
consultant, I am looking for high calibre men who 
can qualify as: ; 

PRODUCTION SUPERINTENDENT 

HOG KILL AND CUT FOREMAN 

SAUSAGE SUPERVISOR 

Positions immediately open. Replies treated with 
discretion. EMERSON D. MORAN, 305 Laurel 
Lane, Madison, Wisconsin. 





ARE YOU SELLING 
To the packinghouse and sausage makers? We 
have a companion line of detergents nationally 
known — liberal commissions. Write Box W-14, 
THE NATIONAL PROVISIONER, 15 W. Huron 
S8t., Chicago 10, Ill. 





SALES MANAGER WANTED 
By large independent federal inspected beef and 
pork packer specializing in all kinds of products 
in self-service packages. Also canned dog food 
and dog biscuits. National distribution. Grand 
opportunity for aggressive, thoroughly experienced 


man. Answers strictly confidential. State age, 
complete experience, and salary expected. W-s1, 
THE NATIONAL PROVISIONER, 15 W. Huron 


St., Chicago 10, Ill. 





WANTED: 4 salesmen to sell stockinettes, shrouds, 
and paper barrel liners in the following terri- 
tories: Southeast, Mid-south, Southwest and Chi- 
cago. Salary and expenses. Prefer experience. 
W-26, THB NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





MAINTENANCE MAN 
All around mechanic to take care of boilers and 
equipment with knowledge of welding and electri- 
cal work. Must be able to keep small Iowa plant 
in running condition. W-46, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, I1l. 





MASTER MECHANIC and CHIEF ENGINEER: 
To take complete charge of refrigeration, new 
construction, mechanical operations and supervise 
maintenance foreman. Medium size meat packing 
plant located in midwest. W-83, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





WANTED: Working inedible tank foreman to 
take full charge. Best equipment and modern 
plant in northeastern Ohio. Good salary and bonus. 
State your qualifications, etc. W-27, THE NA- 
TIONAL PROVISIONER, 15 W. Huron S8t., Chi- 
eago 10, Ill. 





FOREMAN—HOG KILL-CUT: Splendid opportu- 
nity with aggressive New York state packer. BAI 
experience preferred. Applications treated strictly 
confidential. Give full information, experience and 
age. -63, THE NATIONAL PROVISIONER, 
18 B. 4ist St., New York 17, N.Y. 





SAUSAGE MAKER WANTED: Good wages and 
working conditions, additional incentive plan with 
permanent and growing organization. No drifters 
or temporary workers need apply. Contact JOHN 
B. SIMPSON, c/o C. K. Packing Co., Salina, 
Kansas. 





PORK CUTTING FOREMAN: To take charge of 
pork cutting department, handling 1600 hogs per 
day. Plant located in middle west. Good oppor- 
tunity for advancement. Write to W-84, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





CASING SALESMEN: Must be experienced. Two 
territories open: (1) Pennsylvania, (2) Southern 
territery. Large established firm. W-85, THE 
NATIONAL PROVISIONER, 18 East 41st St., New 
York 17, N. Y. 





CATTLE BUYER 
To cover Northwestern Ohio 
Give age, experience and former employers. Salary 
open. Write W-86. THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 
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PRIVATE FROZEN MEAT PACKS: Major east- 
ern packer of top grade institutional and retail 
government inspected frozen meat packages desires 
to pack under your label. Interested firms write 
Box W-76, THE NATIONAL PROVISIONER, 18 
East 4ist St., New York 17, N.Y. 


AMBITIOUS SAUSAGE MAKERS! 

Don’t say your products can’t be “‘BEAT."’ There 
is always room for improvement. Get in “RIGHT’’ 
with the boss and get our seasonings that will 
greatly enhance the taste, flavor and most of all, 
your sales. What about an outstanding taste for 
braunschweiger, meat loaf, franks, etc.? Write 
for liberal samples and let us prove it. Sausage 
makers write personally to Box W-68, THE NA- 
TIONAL PROVISIONER, 15 W. Huron 8t., Chi- 
cago 10, Ill 





TANKAGE 
We buy dry and wet rendered tankage, dried un- 
ground blood in carloads. Please submit your of- 
ferings. 
AMERICAN MILL SERVICE CO., INC. 
116 Portland Avenue Minneapolis, Minn. 





CATTLE SWITCHES 
WANTED 
Please write or call 


KAISER-REISMANN CORP. 
230 Java Street Brooklyn 22, N. Y. 


Phone: Bvergreen 9-5953 





Code Daters—Name Markers 
Tape Printers 


For the Meat Packing Industry 
Write for details on a specific problem 


KIWI CODERS CORPORATION 


3804-06 N. Clark St. Chicago 18, Illinois 





HOG « CATTLE + SHEE? 
SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent * Order Buyer 
Broker * Counsellor * Exporter * Importer 
SAM! S. SUENDSEN 


407 SO. DEARBORN ST., CHICAGO 5S, ILL 
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CANNON 


the money-saving, eye-appeal line! High 
quality, uniform, completely dependable. 


WEET DICE 


READY-TO-USE, NO CUTTING, no brine. 
Packed in convenient #10 tins. No spoilage, 
no left-overs. 


RE 


bright, firm, thick-walled. Cannon’s own 
California Wonder sweet pepper strain — 
crisp pieces — similar to the fresh vegetable. 


PEPPEK 


more -- more for your money. Up to 10 
ounces more per can, three pounds more 
peppers per case. Extra heavy pack (process 
patent pending). 


— ORDEK TODA 


Write direct to 


H. PD. CANNON & SON, INC. 


Bridgeville, Delaware Established 1881 








CANNON BRAND 











ADVERTISERS 


in this issue of THE NATIONAL PROVISIONER 


@ 





Adler Company, The........ 
Allbright-Nell Co., The 
ee ee eee 
American Mineral Spirits Company........................ 
es bs ccs et ccettconedns eect ee 
Arkell Safety Bag Co 
Aromix Corporation 
Atmos Corporation. 


Ey ON, ois cs ca ncessseeven 
Ne ee ern 
Borax Paper Products Co.............. 


a es a le ek ek a de meas inh ockan 
Cannon, H. P., and Son, Inc.. 
EE aidec dis alesewe okt ees 

NS EEE EE OE PE Ee” 
Cincinnati Butchers’ Supply Co., The. 
SD SOE NN WD oo sce scones cbevegene ceeaine 
SS OEE, IDs 6 5 so occas cssccvesse 
Crystal Tube Corporation......... 


Daniels Manufacturing Co............ 
Dodge Division Chrysler Corporation 
I Se a ee 
duPont, E. I., de Nemours & Co., (Inc.) 


Enterprise Mfg. Co............ 


Felin, John J., & Co., Inc........... 
ee ee CS NS, . 6 6600 saekbsseeboud ba 00000. 
French Oil Mill Machinery Company, The........ 

CI ca baiouccsacssvarcenddn 


Gaylord Container Corporation 
EL Ms bbw. Chee osnwa'e peeswenng Sone e'aa ais 
Girdler Corporation......... 


cd al ane ant il aia Wie Gir wd al Dee A 6, 21 


ne ee EY oi dic c.ceseedcebactocdbewss en 
Griffith Laboratories, Inc., The. 


Hackney Bros. Body Co.. 
Be eer 


Hunter Manufacturing Co.......... 
Hygrade Food Products Corp 


International Harvester Company 


i i Ci CRs + bares assed gensaneoenesion 
Kennett-Murray Livestock Buying Service 
Koch Supplies. 


ey NE GUNNING. a vee iv ease ediees ecbessaal 
Mayer, H. J.. & Sons Co., Inc......... 
ON, “Be Wh Be css ccscevase 
ie aie Se AR .. MD: 5:6 o Sewsinn es 6.6m s.e.e meee ewe 
i CE oh obs ghod-en ose ed.oeeecaad 
Monarch Provision Co........ 


Niagara Blower Company..... ............ 


ee eer eer 


Preservaline Manufacturing Company..................6.4. 
Se GR IR od bis slices See babedN esses ne dees 
Reconstruction Finance Corporation 
Reynolds Electric Company 


Smith’s, John E., Sons Company 
A ee er ye are 
Superior Packing Co.............. 


Transparent Package Company 


Vilter Manufacturing Co., The. 


While every precaution is taken to insure accuracy, we cannot 
wuarantee against the possibility of a change or omission in 


this index. 





The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 


are designed to help you do your work more efficiently, mort 
economically and te help you make better products which you 
advertisements offer 


can merchandise more profitably. Their 
opportunities to you which you should not overlook. 
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This machine operates in conjunc- 
tion with the moving top of the 
cutting table and cuts shoulders 
from the carcasses with unfailing 
accuracy — leaving the maximum 
amount of meat where it is most 
valuable. Only one man is required 
to line up the sides on the table 


> just ahead of the knife. Adjustments 


oe are provided to compensate for the 


THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLVD., CHICAGO 8, ILLINOIS 


regrinding of the knife. The vertical 
angle of the knife is also easily 

adjusted and can be arranged so 
ion td that the whole cutter head tilts out 
of the way, should the table be 
needed for other operations. Write 
for further details. 


























No single refrigerator body will fit all needs. Hackney recognizes this, so builds 
several types of bodies to better ft YOUR needs. Basically they are all stout, 
long-lasting bodies. They're built on strong, all-steel, well-braced frames and 
underbodies. Sound insulation and practical refrigeration assure safe delivery 
of cargo. Scientific testing guarantees successful operation of YOUR body when 
you place it in service. Join Hackney’s ever increasing list of satished users. 


Ask for complete information on bodies built to ft YOUR needs. 


Hackney Bros. Body Co. 
Wilson, N.C. Phone 2141 








